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Ihitrofcuctorg. 

presenting  to  the  public  this  Cook  Book,  the  ladies  of 
w/gfc.  the  Pullman  Memorial  Church  desire  to  call  attention  to 
Wca  the  fact  that  every  rule  contained  therein  has  been 
thoroughly  tested  and  found  to  be  good.  It  is  believed  that  the 
names  attached  are  sufficient  guarantee  of  the  character  of  the 
book.  We  desire  also  to  express  our  thanks  to  the  advertisers 
whose  co-operation  has  made  possible  this  publication,  and  we 
ask  our  readers  to  patronize  them  generously,  as  care  has  been 
used  in  selecting  only  the  best  firms.  We  believe  this  book  will 
be  a welcome  addition  to  any  woman’s  kitchen.  The  price,  fifty 
cents,  is  as  low  as  is  consistent  with  a first-class  production.  We, 
hope  that  it  will  meet  with  a cordial  reception  at  the  hands  of  an 
appreciative  public. 


Soups 


“ Coming,  Sir  ! All  welcome  sound  to  hungry  appetite  ! 
How  a prophetic  strain  breathes  in  the  air ; 

For  soup  is  but  the  first  of  those  delights, 

Which  go  to  make  the  coming  Bill  of  Fare." 


Pea  Soup,  I)r.  Fluhrer’s  Favorite. 

One  quart  chicken  stock,  one  can  peas,  one  cup 
cream,  two  tablespoons  flour,  one  tablespoon  but- 
ter, salt  and  pepper.  Cook  stock  and  peas  with 
one  small  onion  for  thirty  minutes.  Take  out  onion, 
strain  soup  through  sieve.  Add  butter  and  flour 
which  has  been  mixed  with  a little  of  the  stock  to 
make  smooth.  Then  add  cream.  Cook  two  min- 
utes. Leave  out  onion  if  preferred. 

Mas.  Flintham. 


Mock  Bisque. 

One  quart  milk,  one  tablespoon  Hour,  one  table- 
spoon butter,  one  pint  strained  tomato,  one  pinch 
soda,  pepper  and  salt  to  taste.  Heat  the  milk, 
moisten  the  Hour  with  cold  milk  and  rub  until 
smooth.  Add  this  to  the  milk,  also  the  butter,  pepper 
and  salt,  add  the  pinch  of  soda  to  the  tomato  and 
put  all  together.  Do  not  make  the  soup  until  just 
before  serving,  as  it  curdles  if  left  standing. 
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Corn  Soup. 

* One  can  corn  or  one  quart  green  corn  cut  from 
the  cob,  one  pint  boiling  water,  one  pint  milk,  one 
slice  onion,  two  tablespoons  butter,  two  tablespoons 
flour,  salt  and  pepper.  Chop  the  corn  (or  put  it 
through  a meat  grinder),  add  water  and  simmer 
twenty  minutes,  rub  through  a sieve.  Scald  milk 
with  onion,  remove  onion  and  add  milk  to  corn. 
Add  butter  and  Hour  cooked  together.  Add  salt  and 
pepper. 

Celery  Soup. 

Three  cups  celery  (cut  in  small  pieces),  one  pint 
boiling  water,  two  and  one-half  cups  milk,  one 
slice  onion,  three  tablespoons  butter,  one-fourtli 
cup  flour,  salt  and  pepper.  Wash  and  scrape  cel- 
ery before  cutting  into  small  pieces,  cook  in  the 
boiling  water  until  soft,  rub  through  a sieve.  Scald 
milk  with  onion,  remove  onion  and  add  milk  to  the 
celery.  Cook  Hour  and  butter  together  and  stir  it 
into  the  boiling  soup.  Season  with  salt  and  pepper. 
The  outer  stalks  of  celery  may  be  used  for  this  soup. 

Lima  Bean  Soup. 

One  cup  dried  lima  beans,  three  pints  cold  water, 
two  slices  onion,  one  cup  milk,  four  tablespoons 
butter,  two  tablespoons  flour,  one  teaspoon  salt, 
pepper  to  taste.  Soak  beans  over  night,  drain  in 
the  morning  and  add  cold  water,  cook  until  soft 
and  rub  through  a sieve.  Cook  the  onion  for  five 
minutes  in  half  the  butter.  Remove  onion,  add  Hour, 
salt  and  pepper  and  stir  into  boiling  soup.  Add  milk 
and  rest  of  butter. 
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Potato  Soup. 

9 

Three  potatoes,  one  quart  milk,  one  teaspoon 
chopped  onion,  one  stalk  celery  or  one-fourth  tea- 
spoon celery  salt,  two  tablespoons  flour,  four  table- 
spoons butter,  one  teaspoon  salt,  pepper,  one  tea- 
spoon chopped  parsley.  Cook  potato  in  boiling 
salted  water ; when  soft  rub  through  a strainer. 
Scald  milk  with  onion,  remove  onion  and  add  milk 
slowly  to  potatoes.  Melt  half  the  butter,  add  dry 
ingredients,  stir  until  well  mixed  then  stir  into  boil- 
ing soup.  Cook  for  a minute,  strain,  add  remaining 
butter  and  sprinkle  with  parsley. 

Salmon  Soup. 

One  small  can  salmon,  one  quart  scalded  milk, 
two  tablespoons  butter,  four  tablespoons  flour,  one 
teaspoon  salt,  pepper.  Drain  oil  from  salmon,  re- 
move skin  and  bones,  rub  through  a sieve,  add 
gradually  the  milk  and  the  other  ingredients  as 
directed  in  previous  recipes. 

Potato  Soup. 

Brown  a slice  of  salt  pork  and  two  onions  in  ket- 
tle, then  add  one  quart  of  water,  four  potatoes  and 
boil  half  an  hour.  Strain  and  add  one  pint  of  milk, 
season  to  taste.  Mrs.  E.  M.  Spaulding. 

Split  Pea  Soup. 

One  cup  dried  split  peas,  three  pints  cold  water, 
one  tablespoonful  butter,  one  tablespoonful  flour, 
one-half  teaspoon  sugar,  one  teaspoon  salt,  pepper 
to  taste.  Soak  the  peas  over  night,  put  them  on 
to  boil  in  three  pints  of  water,  cooking  until  soft, 
and  adding  enough  water  as  it  boils  to  keep  three 


PULLMAN  MEMORIAL  COOK  BOOK. 


0 


pints  of  liquid  in  kettle.  Rub  through  a strainer  and 
add  milk  enough  to  make  it  the  consistency  you 
wish.  Cook  butter  and  flour  together  and  add  to 
soup  ; also  salt  and  pepper. 


Cream  Soup. 

To  make  a delicious  cream  soup  drain  the  con- 
tents of  one  can  of  green  peas,  and  put  them  over 
to  cook  with  one  pint  of  cold  water,  adding  one 
sprig  of  mint,  a goodly  pinch  of  salt  and  two  tea- 
spoonfuls of  sugar.  After  15  minutes  of  cooking 
the  peas  should  be  very  tender  and  ready  to  be 
pressed  through  a sieve.  In  the  meantime  put  two 
tablespoonfuls  of  butter  in  a basin,  and  when  it  has 
melted  add  as  much  flour  and  cook.  Add  one  quart 
of  hot  milk.  To  this  mixture  add  the  peas  and 
cook  till  thoroughly  blended.  At  the  last,  when 
boiling,  add  one  cupful  of  whipped  cream,  and  if 
you  like,  some  cooked  green  peas. 

Mrs.  Henry  Fox. 


Fancy  Soup. 

Tomato  soup,  served  with  egg  balls,  is  a favorite. 
To  make  the  soup,  put  into  a pan  one  tablespoonful 
of  butter  and  cook  in  it  for  five  minutes  finely 
chopped  onion,  being  careful  not  to  brown  it.  Add 
one  quart  of  stewed  tomatoes,  a quarter  of  a cup 
of  rolled  crackers,  a half  bayleaf,  a dozen  whole 
peppers,  a teaspoonful  of  salt,  a tablespoonful  of 
sugar  and  paprika,  and  cook  for  twenty  minutes. 
Then  stir  in  a cup  of  boiling  water  and  strain  the 
tomatoes  through  a sieve.  For  the  balls,  rub  the 
yolks  of  three  hard  boiled  eggs  and  mix  with  them 
a level  teaspoonful  of  butter  and  the  yolk  of  a raw 
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egg.  Season  with  a little  nutmeg  and  salt  and  form 
into  small  balls,  roll  them  in  flour  and  boil  in  salted 
water  for  five  minutes.  Place  the  balls  in  the  soup 
tureen  and  pour  the  soup  over  them  aud  serve  at 
once.  Mrs.  Fox. 

Tomato  Soup. 

One  quart  tomatoes,  boiled  twenty  minutes  in 
one  quart  of  water,  add  one-fourth  teaspoonful  of 
soda  and  let  foam,  then  add  one  quart  of  milk,  one 
tablespoon  of  butter  rubbed  in  two  of  flour,  salt  and 
pepper  to  taste. 

Tomato  Soup. 

One  quart  tomatoes,  one  pint  water,  one  sliced 
onion.  Cook  together.  Then  strain,  add  two 
tablespoons  of  flour,  one-fourth  teaspoon  soda,  one 
cup  sweet  milk,  three  cups  of  hot  water,  a piece  of 
butter  as  large  as  a hen’s  egg,  salt  and  pepper. 

Mrs.  C.  C.  Munn. 

Cream  of  Asparagus  Soup. 

Boil  the  points  and  stalks  separately.  When  the 
stalks  are  soft  mash  and  rub  them  through  a coarse 
sieve.  Heat  a pint  of  milk  in  double  boiler.  When 
scalding  hot  thicken  with  two  level  tablespoonfuls 
of  flour  and  tw^o  level  tablespoonfuls  of  butter 
rubbed  to  a smooth  paste.  Add  the  water  in  which 
the  asparagus  was  boiled  and  the  pulp.  Season  with 
salt  and  pepper  to  taste  and  a very  little  sugar.  Add 
a half  cup  of  rich  sweet  cream  and  then  the  tips. 
Let  the  soup  get  thoroughly  hot  and  serve. 

Cream  of  Corn  Soup. 

One  pint  grated  corn,  three  pints  veal  stock 
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(water  will  do),  one  pint  hot  milk,  three  tablespoons 
Ho  nr,  yolks  of  two  eggs,  salt  and  pepper.  Put  the 
cobs  from  which  you  have  removed  the  corn  in  the 
stock  and  boil  slowly  one-half  hour.  Remove  them 
and  put  in  the  corn  and  boil  twenty  minutes.  Then 
press  through  a sieve,  season  and  let  simmer  while 
you  rub  butter  and  flour  together.  Add  the  boiling 
milk,  cook  one  minute,  add  beaten  yolks  and  serve 
at  once. 

Bouillon. 

One  pound  of  meat  and  bone  to  each  pint  of 
broth,  season  with  pepper,  salt,  celery  and  onion  if 
liked.  Set  on  ice  over  night.  Then  remove  every 
particle  of  grease.  Reheat  to  the  boiling  point,  add 
more  seasoning  if  needed  and  strain  through  a 
napkin  to  remove  sediment.  Very  nice  for  recep- 
tions. Mas.  M.  R.  How  e. 

Chicken  Bouillon. 

One  quart  chicken  stock  highly  seasoned.  Heat 
and  add  two  tablespoons  sherry  and  one -half  tea- 
spoon beef  extract.  Strain  through  cheese-cloth  and 
serve.  Enough  for  six  persons. 

Mrs.  L.  Wright. 

Chicken  Soup. 

To  a broth  in  which  chickens  have  been  boiled 
for  salads,  add  one  onion,  season  with  salt  and  pep- 
per. Add  noodles  or  vermicelli  or  cooked  rice  five 
minutes  before  serving. 

'Turkey  Soup. 

Cover  the  skeleton  of  the  turkey  and  what  re- 
mains of  the  dressing  and  gravy  with  cold  water 
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and  simmer  gently  three  or  four  hours.  Wheu  cold 
skim  off  the  fat,  strain  liquor,  thicken  with  a little 
flour,  season  to  taste  and  serve. 

Beef  Soup. 

Boil  beef  bone  four  hours  the  day  before  wanted. 
Skim  when  cold,  then  add  one  onion  chopped  fine, 
one  carrot  chopped  fine,  three  potatoes  cut  up, 
small  amount  of  shaved  cabbage  and  few  sprigs  of 
parsley.  Season  to  taste.  Boil  three  eggs  hard  and 
mash  in  tureen  and  strain  soup  over  eggs.  Serve 
hot.  Mrs.  E.  M.  Spaulding. 

Tomato  Soup. 

One  quart  of  stewed  tomatoes,  one  pint  of  good 
stock,  one  tablespoon  of  butter,  one-quarter  tea- 
spoon Royal  Baking  Powder,  two  tablespoon  corn- 
starch, one  teaspoon  sugar,  one  onion,  sprig  of 
parsley,  one  bayleaf,  salt  and  pepper  to  taste.  Put 
the  tomatoes  with  bayleaf,  parsley,  onion  and  stock 
in  a pan.  Let  all  stew  fifteen  minutes.  Then  press 
them  through  a sieve  small  enough  to  remove  the 
seeds,  wash  the  pan,  return  the  tomatoes  to  it,  put 
on  the  fire  to  boil,  rub  the  butter  and  cornstarch 
together  until  smooth  and  stir  into  the  soup  when 
boiling,  stir  constantly  until  smooth.  Add  salt,  pep- 
per, sugar,  soda,  serve  immediately.  Mrs.  Fox. 


Noodles  for  Soup. 

Three  eggs  slightly  beaten,  three  tablespoons  of 
water  with  pinch  of  salt,  flour  enough  to  make  a 
stiff  dough.  Roll  thin  as  wafers  and  let  stand  one 
hour,  then  roll  up  and  cut  thin. 

Mrs.  E.  M.  Spaulding. 
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Beef  Soup. 

Any  cooked  or  uncooked  meat,  about  two  pounds, 
with  a soup  bone  put  in  a kettle  with  water  enough 
to  cover.  When  it  boils,  skim  and  add  all  kinds  of 
vegetables.  Simmer  three  or  four  hours.  Season  with 
salt  and  pepper.  Then  strain  through  a colander 
and  put  back  in  the  sauce  pan  to  reheat,  and  it  is 
ready  for  serving. 


Oyster  Soup. 

One'quart  hot  water.  Put  a colander  over  the 
dish  containing  the  water,  which  should  always  be 
porcelain  or  tin.  Put  the  oysters  in  the  colander 
and  get  all  the  liquor  out  that  you  can.  Let  boil  up 
and  skim.  Add  half  teacup  of  butter,  half  pint  of 
milk.  When  it  is  boiling,  pour  in  the  oysters  and  stir 
a little  so  as  to  have  the  oysters  all  scalded  well, 
but  not  boiled.  Take  from  the  fire,  season  with  salt 
pepper,  and  serve. 

Clam  Broth. 

Open  one  dozen  large  clams.  Scald  the  clams  in 
the  liquor,  skim,  chop  the  clams,  return  to  the 
liquor  and  add  one  quart  stock,  or  part  stock  and 
part  water.  Simmer  three-quarters  of  an  hour, 
strain  through  a sieve,  add  one-half  cupful  of  cream 
or  whipped  cream,  little  pepper,  or  the  cream  may 
not  be  added  at  all.  Serve  with  crisped  wafers. 


Macaroni  Soup. 

One  quart  soup  stock,  one-fourtli  cup  macaroni 
broken  in  one-half  inch  pieces,  salt  and  pepper. 
Cook  the  macaroui  in  boiling  salted  water  until 
soft,  drain  and  add  to  the  stock  heated  to  boiling 
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point,  season  with  salt  and  pepper.  Sphaghetti  or 
vermicelli  may  be  used  instead  of  the  macaroni. 

Julienne  Soup. 

To  one  quart  of  clear  brown  stock  add  one- 
fourth  cup  each  of  carrot  and  turnip  cut  into  small 
dice,  previously  cooked  in  boiling  salted  water,  and 
two  tablespoons  each  of  cooked  peas  and  string 
beans.  Heat  to  boiling  point. 

Rice,  Tapioca,  Sa«o  or  Barley  Soup. 

One  quart  soup  stock,  two  tablespoons  of  rice, 
tapioca,  sago  or  barley,  salt  and  pepper.  Wash  the 
grains  and  cook  until  tender  in  boiling  salted 
w^ater.  Then  add  to  boiling  stock. 

Tomato  Soup. 

One  quart  stock,  one  can  tomatoes,  one  teaspoon 
sugar,  one  teaspoon  salt,  pepper.  Stew  tomatoes 
and  strain,  add  sugar,  salt  and  pepper.  Add  to 
stock,  thicken  a little  if  desired. 

Turkey  Soup. 

Break  turkey  that  is  left  over  into  small  pieces, 
removing  the  stuffing,  put  into  kettle  with  bits  of 
meat  that  were  left  over,  and  cover  with  cold 
water,  simmer  for  two  hours,  strain,  remove  fat 
and  season.  Celery  may  be  added  if  desired. 


Duchess  Soil]). 

Four  cups  soup  stock,  two  slices  carrot  cut  into 
cubes,  two  slices  onion,  one-half  cup  grated  mild 
cheese,  one-third  cup  butter,  one-fourth  cup  flour, 
one  teaspoon  salt,  pepper,  two  cups  scalded  milk. 
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Cook  vegetables  three  minutes  in  one  and  one-half 
tablespoons  butter.  Then  add  to  stock,  boil  fifteen 
minutes.  Strain  and  add  milk,  thicken  with  remain- 
ing flour  and  butter  cooked  together,  add  salt  and 
pepper,  stir  in  cheese  and  serve  as  soon  as  cheese 
is  melted. 


Fish  Chowder. 

Three  pounds  cod,  or  haddock,  or  lake  trout,  six 
large  potatoes,  one  onion,  two  inch  cube  of  salt 
pork,  one  tablespoon  salt,  pepper,  two  tablespoons 
butter,  one  quart  milk,  eight  common  crackers. 
Try  out  the  salt  pork,  add  onion  cut  in  slices,  the 
potatoes  cut  into  one-fourth  inch  slices,  boil  five 
minutes.  Then  add  seasoning  and  fish  and  boil  until 
tender.  Remove  fish,  add  the  milk,  let  it  boil  and 
then  add  crackers,  split.  Let  the  crackers  soften  but 
not  soak.  Pour  all  over  fish  and  serve. 

Clam  Chowder. 

Make  the  same  as  fish  chowder,  using  one  quart 
clams  instead  of  fish. 


Corn  Chowder. 

One  can  corn,  or  one  quart  corn  cut  from  the  cob, 
six  large  potatoes,  two  inches  salt  pork,  one  sliced 
onion,  one  quart  milk,  eight  crackers,  two  table- 
spoons butter,  salt  and  pepper.  Try  out  pork,  cut 
in  small  pieces.  Add  onion,  potatoes  cut  into  one- 
fourth  inch  slices  and  cover  with  boiling  water. 
When  potatoes  are  nearly  done,  add  corn  and  milk 
and  heat  to  the  boiling  point,  season  with  salt  and 
pepper,  add  butter  and  crackers. 
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“ With  liooks  and  nets  yon  catch  ns, 

Yon  never  regard  onr  pains; 

Yet  we  reward  yon,  with  dainty  food, 

To  strengthen  yonr  body  and  brain.” 

How  to  Fry  Fish. 

To  fry  brook  trout  or  any  other  small  fish,  clean 
the  fish  and  let  them  lie  a few  minutes  wrapped 
singly  in  a clean  dry  towel.  Season  with  pepper 
and  salt;  roll  in  flour  and  fry  in  one-third  butter 
and  two-thirds  lard. 

Broiled  Fish. 

Wash  the  fish  thoroughly  in  salt  and  water. 
Spread  it  out  fiat  on  a wire  broiler,  sprinkle  with 
salt  and  set  in  a dripper  in  the  oven.  Bake  twenty 
minutes,  then  brown  over  hot  coals,  pour  melted 
butter  over  and  serve. 
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Boiled  Fish. 

To  boil  a fish,  fill  with  a rich  dressing  of  rolled 
crackers  seasoned  with  butter,  pepper,  salt,  sage, 
wrap  it  in  a well  fioured  cloth,  tie  clossly  with 
twine  or  sew  and  place  in  well  salted  boiling 
water,  let  it  simmer  from  eight  to  ten  minutes  to 
the  pound. 

Boiled  Fish. 

Dress  the  fish  nicely  and  wrap  in  a cloth  and  tie. 
Put  in  kettle  and  cover  with  boiling  water,  seasoned 
well  with  salt,  remove  the  scum  as  it  rises  and  sim- 
mer, allowing  eight  to  ten  minutes  time  to  every 
pound.  When  about  half  done,  add  a little  vinegar 
or  lemon  juice.  Take  out,  drain  and  dish  carefully, 
pouring  over  it  drawn  butter,  or  garnish  with  sprigs 
of  parsley,  and  serve  with  egg  sauce. 

Cream  Codfish. 

After  freshening,  pick  up  fine  two  cups  of  cod- 
fish. Put  in  sauce  pan  a piece  of  butter  size  of  an 
egg,  one  tablespoon  of  flour,  one  egg,  stir  until 
smooth,  then  add  one  cup  of  milk,  and  finally  the 
fish. 


Codfish  Balls. 

Soak  codfish  about  an  hour  in  luke-warm  water, 
remove  skin,  bones,  pick  in  small  pieces,  and  re- 
turn to  stove  in  cold  water.  As  soon  as  it  begins 
to  boil,  change  the  water,  and  bring  to  a boil  again. 
Have  ready  potatoes,  boiled  tender,  well  mashed 
and  seasoned  with  butter,  mix  thoroughly  with  the 
potatoes  half  the  quantity  of  codfish  while  both 
are  still  hot,  form  into  flat  thick  cakes  or  round 
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balls,  fry  in  hot  lard  or  drippings  or  dip  in  hot  fat, 
like  doughnuts.  The  addition  of  a beaten  egg  or 
two  makes  them  lighter. 

calloped  Fish. 

For  scalloped  fish  almost  any  kind  of  cold  cooked 
fish  may  be  used.  Make  a white  sauce  of  two 
level  tablespoonfuls  of  flour,  one  tablespoonful  of 
butter,  one  cupful  of  milk  and  salt  and  pepper. 
Butter  a large  uncovered  dish  or  individual  ones, 
put  in  alternate  layers  of  flaked  fish,  bread  crumbs, 
the  sauce  and  dots  of  butter.  Cover  the  top  of  the 
dish  with  buttered  bread  crumbs  and  bake  until 
brown. 


Codfish  a la  Mode. 

One  teacup  codfish  picked  fine,  two  cups  mashed 
potatoes,  one  pint  rich  milk,  two  eggs  well  beaten, 
one-fourth  cup  butter,  salt  and  pepper.  Put  cod- 
fish in  cold  w^ater  and  let  stand  on  stove  until  hot 
but  not  boiling,  drain  and  add  the  other  ingredi- 
ents. Mix  well  and  bake  twenty  or  twenty-five 
minutes.  Mrs.  L.  Wright. 

Escalloped  Fish. 

Two  pounds  boiled  fish,  one -half  pound  butter, 
two  ounces  flour,  one  pint  milk,  one  teaspoon  salt, 
one-fourth  teaspoon  cayenne,  yolks  of  four  eggs. 
Take  the  bones  from  the  fish  and  pick  up  in  small 
pieces;  scald  the  milk  and  add  the  flour;  let  it  cook 
until  thicker  than  custard;  take  from  the  fire  and 
whip  in  the  beaten  yolks,  butter,  cayenne  and  salt. 
Butter  a dish,  put  in  a layer  of  dressing,  and  one  of 
the  fish  until  the  dish  is  full.  Put  crumbs  on  top. 
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McCurdy.  & Norweu,  Co. 


Something  About 
This  New  Store  Here 
in  Rochester 

We  made  ourselves  pretty  sure  that  Rochester  needed 
this  new  sort  of  a store  before  we  decided  to  locate  here. 

It  looked  ta.us  like  a splendid  city. 

Its  many  commercial  advantages  appealed  to  us. 

The  site  of  the  Liberty  Pole  seemed  to  otfer  the  best 
facilities.  The  east  end  of  the  city  needed  a store  of  its 
own,  and  so  we  landed  up  here,  at  the  corner  of  Main  and 
Elm. 

This  is  a splendid  building,  fireproof  walls,  floors  and 
ceilings.  Light  streams  in  from  the  front  and  sides — 
bright  as  the  110011-time  in  every  part. 

The  store  was  what  we  wanted  it  to  be — in  keeping 
with  the  stock — new.  bright,  rich,  beautiful. 

We  are  quite  a distance  now  down  the  line  of  experi- 
ence. Several  busy  months  have  passed,  and  each  one 
has  added  renewed  encouragement.  Familiar  faces  have 
become  fast  friends,  and  new  ones  are  constantly  added. 

The  store  is  not  a stagnant  pool  and  never  will  be. 

We  Ifeave  nothing  undone  to  maintain  perennial  fresh- 
ness and  brightness. 

Success  is  coming  because  of  the  values  we  give.  The 
new  store  is  exercising  extreme  care  in  the  selection  of  its 
merchandise.  Nothing  unworthy  will  ever  find  its  way 
over  our  counters,  if  we  can  help  it,  which  means  pretty 
diligent  and  cautious  effort  011  our  part. 

We  have  established  a wide  range  of  choosing. 

The  very  finest  mercantile  products  get  in  here  as  well 
as  the  very  cheapest  which  are  worthy  and  good.  Large 
stocks  are  necessitated,  of  course,  but  the  business  permits 
of  carrying  them. 

We  stand  back  of  everything  we  sell  so  far  as  is  equi- 
table and  just  to  you  and  ourselves.  What  is  sold  and  not 
satisfactory,  we  try  to  make  so.  We  give  our  trade  every 
latitude  to  be  satisfied  with  what  they  buy.  Nothing 
could  be  done  more  fair. 

We  are  doing  what  we  can  to  better  the  store  from 
day  to  day. 

We  are  not  without  gratitude  to  our  friends  for  what 
success  they  have  helped  us  to  achieve.  Our  thanks  to 
}liem  and  our  promise  of  better  things  as  time  rolls  011. 

McCurdy  O,  Norwell  Co., 
Main  Street  East,  Cor.  Elm  Street,  Rochester,  N.  Y. 
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Bake  three-fourths  of  an  hour.  Add  potatoes  if 
you  like. 

Cream  Salmon. 

Drain  the  oil  from  the  salmon  and  pick  up  the 
fish  in  small  pieces.  To  make  the  cream,  one-half 
pint  of  milk,  one  cup  of  flour,  butter  the  size  of  an 
egg,  one  spoon  of  salt  and  a little  pepper,  two  eggs. 
Place  milk  in  double  boiler,  let  boil,  mix  hour  with 
a little  milk  and  add  to  boiling  milk,  stirring  con- 
stantly, add  butter,  salt  and  pepper,  when  cool  add 
eggs  well  beaten.  Butter  a dish,  put  in  a layer  of 
cream  salmon  and  one  of  rolled  crackers,  add 
butter,  salt  and  pepper,  and  dually  the  cream. 
Bake  until  brown.  Mrs.  Minnie  Rice. 

Escalloped  Salmon. 

One  can  of  salmon,  one  pint  of  rolled  cracker 
crumbs,  one  tablespoon  butter,  add  sufficient  milk 
to  moisten  and  season  with  pepper  and  salt.  Bake 
one  half  hour. 

Escallopetl  Salmon. 

One  can  salmon,  one  pint  milk,  three  tablespoons 
hour,  one  cup  bread  crumbs.  Place  milk  in  a 
double  boiler.  Mix  enough  milk  with  hour  to  make 
smooth,  and  add  to  milk  in  double  boiler.  Let  boil 
until  it  thickens,  then  season  with  salt,  pepper  and 
butter.  Crumb  the  salmon  fine  and  put  in  a baking 
dish,  a layer  of  salmon  then  one  of  above  mixture, 
repeating  alternately.  Place  bread  crumbs  on  top, 
cover  and  bake  for  fifteen  minutes,  then  remove 
cover  and  brown  for  fifteen  minutes. 

Fern  Chapman. 
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Cream  Shrimps. 

Cook  together  without  browning  two  tablespoon- 
fuls butter  and  one  tablespoonful  flour,  when 
smooth  add  two  cups  milk,  stir  constantly  till  it 
thickens,  add  one  can  shrimps,  season  with  salt 
and  a little  cayenne.  Do  not  cook,  only  lie  at 
thoroughly,  after  shrimps  are  added. 


Shrimp  Sauce. 

Is  one  of  the  best  sauces  for  baked  fish.  Into  a 
saucepan  put  one  tablespoonful  of  butter,  one  table- 
spoonful of  flour  and  place  on  fire  until  melted. 
Add  one  cupful  and  a quarter  of  water  and  stir 
until  it  thickens.  Stir  in  a quarter  of  a teaspoonful 
of  anchovy  paste,  the  juice  of  one-lialf  a lemon, 
seasoning  to  taste,  and  one-half  pint  of  chopped 
shrimps.  Simmer  for  a few  minutes,  add  two  table- 
spoonfuls more  of  butter  and  pour  over  the  fish. 

Salmon  Loaf. 

One  can  salmon,  one-fourth  cup  of  milk,  one-half 
cup  cracker  crumbs,  one  tablespoon  melted  butter, 
yolks  of  two  eggs,  pepper  to  taste.  Pick  salmon  up 
fine  and  have  it  free  from  bones.  Add  other  in- 
gredients. Make  into  a roll.  Put  in  cloth  and 
steam  half  an  hour.  Ella  M.  Flintham. 

Salmon  Loaf. 

One  can  salmon  minced  fine.  Add  two  beaten 
eggs,  one-half  cup  crumbs,  part  bread,  part  crack- 
ers, a little  celery  cut  fine,  a few  nut  meats,  salt, 
pepper,  and  cream  enough  to  make  moist.  Mould 
in  a bowl,  cover  howl  with  saucer  and  steam  one 
and  one-lialf  hours.  Turn  out  on  platter,  garnish 
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with  lettuce  and  slices  of  lemon.  Turn  over  it  the 
following  sauce. 

Sauce — Melt  one  tablespoon  butter.  Add  two 
level  tablespoons  flour,  two-thirds  cup  cold  water.. 
Cook  until  thickened  and  add  salad  oil. 

Mary  Billings. 

Devilled  Salmon. 

One  can  salmon  picked  up  fine,  one-half  pint 
cream  or  milk,  two  tablespoons  flour  and  one  of 
butter,  two  hard  boiled  eggs,  one-fourth  nutmeg 
grated,  one  tablespoon  chopped  parsley.  Put 
cream  in  double  boiler.  Cream  butter  and  dour. 
Add  when  cream  is  hot  and  stir  till  smooth.  Chop 
whites  of  eggs  and  mash  yolks.  Add  these  with 
nutmeg  and  parsley.  Season  with  pepper.  Add 
salmon.  Mix  well.  Put  in  shells,  cover  with 
bread  crumbs  and  hake. 

Ella  M.  Flintham. 


Oyster  Cocktail. 

One  pint  good  catsup,  juice  two  lemons,  three 
tablespoons  grated  horse-radish.  Mix  and  put  two 
teaspoonfuls  on  three  or  four  raw  oysters.  Serve  in 
sherbet  glasses.  Mrs.  L.  Wright. 

Oyster  Cocktail. 

Seven  teaspoonfuls  horse-radish,  seven  teaspoon- 
fuls catsup,  seven  teaspoonfuls  vinegar,  ten  tea- 
spoonfuls lemon  juice,  one  teaspoonful  tabasco 
sauce,  one  quart  of  oysters  for  twelve  people. 
Serve  in  glasses. 

Creamed  Salmon. 

Two  tablespoons  butter,  two  tablespoons  dour, 
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one-half  teaspoon  salt,  juice  of  one-half  lemon. 
Mix  well.  Let  one  pint  milk  come  to  a boil  and 
add  gradually  to  the  above.  Place  one  can  of  sal- 
mon picked  fine  in  baking  dish,  pour  the  cream 
sauce  over  it,  mixing  thoroughly  through.  Cover 
with  bread  crumbs  and  bake  one-half  hour. 

Electa  Warner  Peirson. 

Sauce  for  Boiled  Fish. 

One-half  cup  of  butter,  two  yolks  of  eggs,  the  juice 
of  one-half  a lemon,  one  saltspoon  of  salt,  one-half 
cup  hot  water,  dash  of  red  pepper.  Cream  butter 
and  then  add  eggs  one  at  a time,  then  the  other 
ingredients  and  cook  until  it  thickens. 

Mrs.  May  Wescott. 


Tomato  Sauce. 

One  pint  of  stewed  tomatoes,  two  tablespoons  of 
butter,  one  tablespoon  of  flour.  Season  with  celery 
salt,  pepper.  Cook  the  tomatoes  slowly  twenty 
minutes;  strain.  Mix  melted  butter  and  flour  to- 
gether. When  smooth  add  tomatoes.  Stir  until 
it  boils.  Mrs.  H.  W.  Fox. 


Sbtebbeb  Ccbftsb. 


Shredded  Fishballs. 

Mix  with  one  cup  hot  mashed  potatoes  (unsea- 
soned) one-lialf  cup  Beardsley’s  Shredded  Codfish, 
just  as  it  comes  in  the  box.  Add  to  this  one  small 
egg  and  a speck  of  pepper,  beating  all  till  light  and 
creamy.  Shape,  roll  in  dry  bread  crumbs,  dip  in 
beaten  egg,  which  has  one  tablespoonful  of  milk 
added  to  it,  then  in  crumbs  again.  Place  in  frying 
basket,  fry  in  deep,  hot  fat,  just  below  the  smok- 
ing point,  till  a rich  brown.  Drain  on  brown  paper. 
Garnish  with  parsley. 

Shredded  Creamed  Fish. 

Melt  two  tablespoonfuls  butter,  add  two  table- 
spoonfuls flour  and  a saltspoon  pepper.  Pour  on 
gradually  one  pint  hot  milk.  Put  one  cup  of  Beard- 
sley’s Shredded  Codfish  in  cold  water  for  one  min- 
ute, drain  and  add  it  to  the  hot  sauce.  When  hot, , 
add  one  teaspoonful  chopped  parsley  and  two  eggs 
well  beaten.  Cook  one  minute  and  serve  with 
baked  potatoes  or  on  steamed  brown  bread,  or 
turn  into  the  centre  of  a border  of  mashed  potato. 
To  make  the  border,  shape  a low  oval  wall  of 
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potato  about  an  inch  thick  on  a serving  dish,  and 
flute  the  outside  with  the  handle  of  a wooden  spoon 
form  the  rest  of  the  potato  into  balls  and  place 
them  on  the  wall;  brush  the  whole  with  beaten 
egg,  and  set  into  the  oven  to  reheat  and  color  deli- 
cately. To  brush  over  the  potato  use  a little  of  the 
beaten  egg  to  be  added  to  the  fish,  add  the  rest  of 
the  egg  to  the  fish  and  sauce  while  the  potato  is  re- 
heating. To  prepare  the  mashed  potato  pass  the 
hot  boiled  potatoes  through  a ricer  or  vegetable 
press,  add  seasonings,  butter  and  cream,  then  beat 
thoroughly  with  silver  fork  or  perforated  wooden 
spoon. 


Srcddcd  Frizzled  Codfish. 

Freshen  and  drain  a cup  of  Beardsley’s  Shredded 
Codfish.  Press  out  the  remaining  moisture.  Cook 
quickly,  until  nicely  browned,  in  a little  melted 
butter,  in  a spider  or  skillet.  This  makes  a nice 
breakfast  or  lunch  dish. 

Shredded  Fisli  Croquettes. 

Melt  one  tablespoonful  butter  in  a small  sauce- 
pan, add  one  heaping  tablespoonful  corn  starch 
and  a little  cayenne;  mix  and  pour  on  gradually 
one  cup  of  hot  milk.  When  thick  and  smooth,  add 
one  cup  of  Beardsley’s  Shredded  Codfish  previously 
saturated  in  boiling  water  and  drained.  Beat  it 
well  and  set  it  away  to  cool.  Then  shape  into 
small  rolls,  adding  a little  cracker  dust  if  too  soft. 
Roll  in  fine  bread  crumbs,  then  in  beaten  egg,  and 
then  in  crumbs  again  and  fry  in  hot,  deep  fat. 
Drain  on  soft  paper,  or  dispose  on  a mound  of  fried 
bread.  Surround  with  cooked  peas  and  slices  of 
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carrot,  cut  in  figures,  dressed  with  butter,  salt  and 
pepper. 


Shredded  Fish  Omelet. 

Cook  one  level  tablespoonful  each  of  hour  and 
butter  together,  add  gradually  one  cup  of  hot  milk 
and  a little  pepper.  Pour  boiling  water  on  half  a 
cup  of  Beardsley’s  Shredded  Codfish,  drain  and 
mix  it  with  the  thickened  milk.  Then  mix  the 
whole  with  one  pint  of  cold  boiled  potatoes  chopped 
fine.  Put  a tablespoonful  butter  in  the  spider, 
when  hot  turn  in  the  fish  and  cook  slowly  until  a 
thick  brown  crust  has  formed;  then  fold  over  and 
turn  out  on  a hot  platter.  Garnish  with  curls  of 
fried  bacon  and  parsley.  . 

Shredded  Codfish  Cakes. 

Prepare  a mixture  as  for  codfish  balls,  form  into 
balls,  then  flatten  into  cakes,  dust  with  Hour  and 
brown  with  a little  butter  or  drippings  on  a hot 
spider  or  griddle.  These  may  be  served  with  a 
carefully  poached  egg  on  the  top  of  each  cake. 
Garnish  with  lemon  basket,  radishes  and  parsley. 
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flfceats 


Did  you  say  mutton,  sausage,  or  ham, 

Or  nice  green  peas,  "with  mint  sauce  and  lamb, 
Tastes  are  varied,  but  let  me  make 
This  observation,  and  you  will  not  mistake. 

In  choosing  a sirloin,  a real  good  one, 

Have  it  like  all  good  tilings — net  cveidcne. 


Chicken  1*10. 

Two  chickens  cooked  tender,  remove  the  large 
bones,  salt  and  pepper  them  while  cooking. 

Crust — Two  quarts  flour,  six  teaspoons  Royal 
Baking  Powder.  Mix  thoroughly.  Add  a little 
salt.  Into  this  rub  one  cup  of  hard  smooth  butter. 
Add  milk  sufficient  to  moisten,  and  roll  out.  Line 
a six  quart  pan  with  the  crust  then  put  in  chicken. 
Sprinkle  promiscuously  through  the  pie,  one  quart 
seeded  raisins,  one  pound  butter,  one  pound  sugar. 
Fill  pan  about  half  full  of  broth  the  chickens  were 
cooked  in.  Sprinkle  over  top  with  one  cup  of 
flour,  then  add  top  crust. 

Electa  Warner  Peirsox. 


PULLMAN  MEMORIAL  COOK  BOOK.  41 


Chicken  Pie  Crust. 

One  quart  flour,  three  teaspoonfuls  Royal  Bak- 
ing Powder,  one  cupful  lard,  one  teaspoonful  salt. 
Sift  flour  and  baking  powder  together.  Rub  lard 
in  cold  and  add  sweet  milk  to  make  soft  dough . 
Cut  with  a biscuit  cutter. 

Mas.  William  D.  Merick. 


Pot  Pic  Dumplings. 

One  pint  of  sweet  milk,  two  teaspoonfuls  of 
Royal  Baking  Powder,  one-half  teaspoonful  of  salt, 
flour  enough  to  make  a stiff  batter.  Season  meat 
and  drop  in  a spoonful  of  batter.  Cover  kettle 
tightly  and  boil  twenty  minutes.  This  never  fails. 

Mrs.  Eliza  L.  English. 

Baltimore  Meat  Pie. 

Take  small  pieces  of  beef,  veal  or  mutton  and 
boil  tender  and  season  with  salt,  pepper  and  butter. 
If  necessary  thicken  the  gravy.  Cover  the  bottom 
of  a deep  bake  dish  with  well  seasoned  mashed 
potato,  then  cover  with  the  meat,  and  then 
another  layer  of  potato  and  bake  about  forty  min- 
utes. To  be  eaten  with  the  gravy. 

Mrs.  Eli  Atwell,  Barre  Center. 


Clam  Pie. 

Wash  and  open  thirty  clams.  Add  enough 
water  to  the  liquor  to  make  three  pints.  Place  on 
the  stove,  and  let  it  come  to  a boil.  Thicken  as 
for  chicken  pie.  Make  a rich  crust  for  the  top  and 
bake  fifteen  minutes.  V ery  nice  served  with  turkey 
dinner.  May  Lattin  Thomas. 


IF  IT’S  FOOTWEAR  YOO  WANT 


GO  TO 


Gould,  Lee  & Luce 

lO  and  12  STATE  STREET. 

Rochester’s  Oldest  Shoe  House, 

Established  over  80  Years. 


Agency  for  the  Famous 
Shoe  for  Women. 


Queen  Qualitv 


And  for  the  World  Renowned  “ Hannan 
Slice  for  Men. 


r 

I 

♦ 

♦ 

♦ 

♦ 

♦ 

♦ 

♦ 

♦ 

♦ 

♦ 


Traders  National  Bank, 

43.45  State  Street,  Rochester. 

Capital  and  Surplus,  3900,000. 


Henry  C Brewster,  President. 

Charles  H.  Palmer,  Cashier. 

Carroll  E.  Bowen,  Assistant  Cashier. 
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Beefsteak  and  Oysters. 

Broil  beefsteak  as  usual.  Take  one  pint  solid 
oysters,  place  in  a shallow  dish  with  butter,  pepper 
and  salt.  Cover  tightly  and  place  in  oven.  When 
the  oysters  crack  open  turn  them  over  the  steak 
and  serve  hot.  vMks.  J.  H.  Baker. 

Jellied  Chicken. 

Boil  a chicken  in  water  sufficient  to  cover  it,  un- 
til it  will  slip  off  the  bones.  Remove  the  skin  and 
cut  in  small  pieces  as  for  a salad.  Dissolve  one 
teaspoonful  of  gelatine  in  the  liquor.  Salt,  pepper 
to  taste  then  lay  in  a buttered  bread  tin  alternate 
layers  of  chicken,  French  mushrooms  and  stuffed 
olives.  Pour  over  it  the  liquor  in  which  it  was 
boiled.  Set  on  ice  to  harden.  Serve  in  slices  with 
a garnish  of  parsley. 

Baked  Chicken. 

Chicken  is  delicious  baked  in  milk.  Cut  a chick- 
en (not  a fowl)  the  same  as  for  fricasseeing.  Ar- 
range the  pieces  on  the  bottom  of  a baking  pan 
and  turn  over  them  milk  to  nearly,  but  not  quite 
cover  them.  Bake  until  the  meat  is  brown  and 
then  turn  it  and  brown  the  other  side.  When  it 
is  nearly  tender,  season  with  salt  and  pepper.*  As 
soon  as  it  is  done,  remove  it  from  the  pan  and 
with  the  remaining  milk  and  the  addition  of  butter 
and  Hour  make  the  gravy.  If  the  milk  curdles  the 
dish  will  be  less  attractive  but  equally  tasty. 

Pressed  Beef. 

Two  pounds  beef  chopped  fine.  Season  with 
salt  and  pepper.  Four  eggs  beaten  light,  one  cup 
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rolled  crackers.  Mix  and  put  in  baking  pan.  K 
Smooth  over  with  butter  and  bake. 

Mrs.  L.  Wright. 

i 

Escallopecl  Lamb. 

Three  cups  minced  lamb,  one  cup  bread  crumbs, 
four  hard-boiled  eggs,  one  and  one-half  pints  milk. 
Boil  eggs  twenty  minutes.  Put  a layer  of  lamb  in 
baking  dish,  sprinkle  thickly  with  crumbs,  then 
lumps  of  butter,  salt  and  pepper  to  taste,  then 
sliced  eggs.  Alternate  as  above  until  all  is  used 
Have  crumbs  and  lumps  of  butter  on  top.  Pour 
milk  over  and  bake  one  hour. 

Mrs.  L.  Wright. 


Veal  Loaf. 

Two  pounds  of  veal  chopped  fine,  two  eggs,  one 
cup  of  sweet  milk,  one-half  pound  of  salt  pork 
chopped  fine,  five  crackers  rolled,  one  tablespoon  of 
butter,  salt  and  pepper.  Bake  slowly  two  hours 
and  baste  with  a little  salt  water  and  butter. 

Mrs.  Guy  L.  Merrill,  i 

Meat  Loaf. 

One  and  one-lialf  pounds  of  beef  (the  best  round 
of  beef)  ground  fine,  one-half  pound  of  salt  pork ; 
ground,  two  eggs,  three  crackers  rolled  fine,  one- 
half  teaspoon  pepper,  one-half  teaspoon  salt,  two 
tablespoons  cream,  one-half  grated  nutmeg.  Mix! 
with  hands  and  bake  in  a narrow  bread  tin  about 
one  and  one-half  hours.  Mrs.  Agnes  Carr. 

Roast  Turkey. 

Dress,  clean,  stuff  and  truss  a ten  pound  turkey. 
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[Place  on  its  side  on  a rack  in  dripping  pan,  rub 
with  salt,  and  spread  breast,  legs  and  wings  with 
one-third  cup  of  butter,  rubbed  until  creamy  and 
mixed  with  one-quarter  cup  flour.  Dredge  bottom 
of  pan  with  flour.  Place  in  hot  oven.  When 
flour  begins  to  burn,  reduce  heat,  baste  wflth  fat  in 
pan  and  add  two  cups  boiling  water.  Continue 
basting  every  fifteen  minutes  until  turkey  is  cooked, 
which  will  require  about  three  hours.  For  basting 
use  one-half  cup  butter  melted  in  one-half  cup 
boiling  water.  When  this  is  used  baste  with  fat 
in  pan.  Turn  turkey  frequently  that  it  may  brown 
avenly.  Mrs.  Arthur  W.  Grose. 

Roast  Goose. 

Singe,  remove  pin-feathers,  wash  and  scrub  a 
goose  in  hot  soap  suds.  Wash  in  cold  water  and 
wipe.  Stuff,  truss,  sprinkle  with  salt  and  pepper 
a,nd  lay  on  a rack  in  a dripping  pan.  Lay  thin 
strips  of  salt  pork  over  breast.  Baste  every  fifteen 
minutes  with  fat  in  pan.  Remove  pork  after  first 
lour.  Cook  in  hot  oven  two  hours.  Serve  with 
ipple  sauce. 

Roast  Lamb. 

Remove  the  “ caul  ” from  a leg  of  lamb,  wash 
jind  wipe  meat,  sprinkle  with  salt  and  pepper. 
(Place  on  a rack  in  a dripping  pan,  aed  dredge  with 
lour.  Place  in  hot  oven  and  baste  as  soon  as 
pour  is  brown — and  every  fifteen  minutes  until 
lione.  Cook  from  one  and  three-quarters  to  two 
pburs.  Mrs.  Arthur  W.  Grose. 

Roast  Veal. 

Wash  a leg  of  veal,  previously  boned  at  the 
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market.  Wipe  meat,  sprinkle  with  salt  and  pep- 
per, stuff  and  sew  into  shape.  Place  on  a rack  in 
a dripping  pan.  Dredge  with  flour  and  place 
around  the  meat  strips  of  fat  salt  pork.  Bake 
three  or  four  hours  in  a moderate  oven,  basting 
every  fifteen  minutes  with  one-third  cup  butter 
melted  in  one-half  cup  boiling  water.  When  this 
liquor  has  been  used,  baste  with  fat  in  pan.  Serve 
with  brown  gravy.  Mrs.  Arthur  W.  (those. 

Fried  Oysters. 

First  dry  the  oysters  well.  Have  ready  a plate 
of  bread  crumbs.  Let  the  oysters  lay  in  the  egg  a 
few  minutes  then  roll  them  in  the  bread  crumbs, 
allowing  them  to  remain  a minute  or  two  so  they 
will  adhere.  Fry  until  brown  in  equal  parts  of 
butter  and  lard. 

To  Cook  Rabbits. 

Clean  thoroughly.  Put  in  cold  water  with  piece 
of  fresh  pork.  Let  it  raise  to  a boil  and  skim. 
Boil  till  tender,  leaving  one  pint  of  broth  around 
them.  Put  in  skillet  and  fry  till  brown.  Then 
pour  one -half  pint  broth  in  skillet,  cover  tight  and 
let  steam  a few  minutes  before  serving.  Salt  and 
pepper  when  boiling. 

Roast  Beef. 

Prepare  the  same  on  the  outside  as  roast  turkey. 
Put  in  a very  hot  oven  at  first,  then  let  cool  gradu- 
ally. Put  enough  water  in  the  bottom  of  pan 
to  keep  from  browning.  Allow  one  hour  for  six 
pounds  of  meat  rare  dope.  One  hour  and  a half 
for  well  done. 
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18-Size,  20-year,  gold  filled $10  00 

Solid  Silver,  Elgin  movement 0 00 

Boys’  Watches 1 00 

Gold  Filled  Chains 3 50 

Solid  Gold  Charms 2 00 

Solid  Gold  Rings  set  with  stones 5 00 

Solid  Gold  Cuff  Links 3 50 

Diamond  Scarf  Pins 5 00 

Solid  Gold  Cuff  Links,  with  diamonds (5  00 

Diamond  Studs ..  G 00 

Gold  Filled  Watches,  Hampden 15  00 

Enamel  Watches 5 00 

Solid  Gold  Rings 1 00 

Solid  Gold  5 Stone  Rings 3 50 


BURRITT’S 

Popular  Price  Jewelry  Store, 

104  State  Street,  : : Rochester,  N.  Y. 
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Roast  Sparerib. 

Season  well  with  salt,  pepper  and  a little  sage. 
Put  in  a dripping  pan,  add  a little  water  and  bake  a 
nice  brown.  Serve  plain  applesauce  with  pork. 

Duck. 

A duck  may  be  stuffed  with  chestnuts,  bread, 
potato  or  oyster  staffing.  Clean  and  wipe  a young 
duck.  Tie  into  shape.  Put  in  a baking  pan.  Put 
thin  slices  of  pork  over  the  breast.  Dust  with 
pepper.  Add  one-half  cup  of  water.  Bake  in  a 
quick  oven  for  one  hour. 

Frizzled  Beef. 

Chip  dried  beef  very  thin.  To  every  one-half 
pound  add  one  large  tablespoon ful  of  butter,  one 
tablespoonful  of  flour,  one-half  pint  of  milk.  Melt 
the  butter  in  frying  pan,  then  add  the  meat.  Cook 
about  two  minutes,  then  add  the  flour.  Stir  again. 
Add  milk  and  a little  pepper.  Stir  again  until  it 
boils.  Serve  immediately. 

Chicken  for  Tea. 

Dress  two  good  sized  chickens.  Boil  them  in 
just  enough  water  to  cover  until  the  meat 
will  readily  separate  from  the  bones;  remove  the 
skin.  Cat  the  flesh  in  small  pieces.  Mix  the  light 
and  dark  meat  together.  Have  ready  eight  hard 
boiled  eggs,  slice,  cover  the  bottom  of  a fancy  dish 
or  mould  with  them;  over  the  eggs  place  the 
shredded  chicken.  Skim  every  particle  of  grease 
from  the  water  in  which  the  chicken  was  boiled 
and  season  the  liquid  with  pepper  and  salt.  Have 
ready  two-thirds  box  gelatine  which  has  stood  in 
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a little  water  for  an  hour.  Add  it  to  the  hot  liquid. 
Stir  till  the  gelatine  is  dissolved.  Add  to  this  two 
tablespoons  of  cream,  strain  the  mixture,  pour 
over  chicken  until  the  mould  is  filled;  cool;  turn  on 
a flat  dish  to  garnish. 

Mrs.  Byron  Botsford. 

Curried  Chicken. 

Four  tablespoonfuls  butter,  four  tablespoonfuls 
flour,  two  cups  milk,  two  cups  chicken  meat,  one 
tablespoonful  curry  powder,  two  hard  boiled  eggs, 
one  teaspoonful  onion  juice,  salt  and  pepper,  melt 
butter.  Add  flour  and  curry  powder  mixed.  Onion 
juice  and  milk.  Cook  five  minutes.  Add  chicken, 
eggs,  seasonings.  Cook  until  chicken  is  hot.  Turkey 
or  lamb  may  be  prepared  in  the  same  way. 

H.  W.  F. 

Chicken  with  Oysters. 

Chop  quickly  one  quart  oysters;  add  to  this 
about  the  same  quantity  bread  crumbs;  season  well 
with  pepper,  salt  and  parsley,  and  two  tablespoon- 
fuls melted  butter.  After  thoroughly  cleaning  a 
fine  large  chicken,  fill  with  the  prepared  dressing; 
sew  up  as  tightly  as  possible.  Put  into  a stewpan 
with  just  enough  boiling  water  to  cover;  cook  till 
tender;  thicken  gravy;  add  one-half  cup  cream  and 
seasoning;  pour  some  over  chicken,  and  serve  the 
rest  in  gravy  boat. 

Good  Use  for  Green  Pepper  Shells. 

Green  pepper  shells  provide  excellent  cases  for 
left  over  preparations.  Creamed  chicken  is  deli- 
cious baked  in  them.  Cut  the  cold  chicken  into 
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dice.  Make  a white  sauce  of  a cupful  of  milk,  a 
tablespoonful  of  butter,  a tablespoon  ful  of  flour 
and  salt  and  paprika.  Add  two  cupfuls  of  chicken 
and  fill  into  peppers  from  which  the  seeds  and 
pulp  have  been  removed  from  a top  opening.  Bake 
until  the  peppers  are  tender.  A little  lemon  juice 
is  liked  by  some  persons.  In  this  case  cook  the 
meat  for  two  or  three  minutes  in  the  butter  and  a 
tablespoonful  of  the  lemon  juice. 

Creamed  Chicken  (in  chafing  dish). 

Cook  together  one  tablespoonful  butter,  one  ta- 
blespoonful flour;  when  smooth  add  one-half  cup 
chicken  stock  or  broth  and  one-half  cup  milk;  sea- 
son with  salt  and  pepper,  few  drops  onion  juice;  add 
to  this  one  cup  fine  chicken  meat,  two  or  three 
chopped  mushrooms,  if  you  have  them;  let  boil  up 
and  serve  at  once. 

Escalloped  Chicken  and  Corn. 

Remove  the  skin,  gristle  and  bits  of  bone  from 
the  remnants  of  cold  roast  or  boiled  chicken.  Take 
an  equal  quantity  of  canned  corn  (left  over  or  fresh 
from  the  can),  place  a layer  of  fine  cracker  crumbs 
in  the  bottom  of  a buttered  pudding  dish,  then  a 
layer  of  the  minced  chicken,  with  bits  of  butter,  a 
little  pepper  and  salt,  then  a layer  of  corn  and  so 
forth  until  all  the  chicken  and  corn  is  used.  The  last 
layer  should  be  cracker  crumbs.  Cover  the  whole 
with  a cupful  of  rich  milk  and  bits  of  butter  dotted 
here  and  there.  Put  in  the  oven  and  bake  until 
the  top  is  a rich  brown.  Serve  piping  hot. 

Chicken  Souffle. 

Put  into  a sauce  pan  one  tablespoonful  butter; 
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when  melted  add  one  tablespoonfui  hour;  when 
well  mixed  add  one  cupful  milk  or  cream;  stir  con- 
stantly till  it  boils  and  thickens;  season  with  salt 
and  pepper,  tiny  bit  of  cayenne,  one  tablespoonful 
chopped  parsley  and  few  drops  onion  juice;  add  to 
this  one  cupful  finely  chopped  cooked  chicken  and 
the  beaten  yolks  of  two  eggs;  do  not  allow  to  cook 
after  eggs  are  added;  turn  out  to  cool;  when  cold 
add  the  beaten  whites  of  two  eggs;  turn  into  a 
buttered  bake  dish  and  cook  about  twenty  or 
twenty-five  minutes  in  a quick  oven;  serve  at  once. 


Dry  Dressing  for  Turkey. 

Use  only  the  soft  part  of  the  bread.  Season  well 
with  salt,  pepper  and  butter.  Add  one  pint  chop- 
ped celery.  Do  not  moisten  the  bread,  baste  the 
turkey  often  and  the  dressing  will  be  perfect. 


L. 
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EXTRA  RECIPES 


Good  Sfooef 

Made  of  the  best  material  by  skilled  mechanics 
always  give  satisfactory  results,  if  properly  fitted. 
We  give  most  careful  attention  to  the  proper  fit- 
ting of  all  of  our  customers,  and  employ  only  care- 
ful, experienced  salesmen,  trained  to  accomplish 
the  best  results  by  the  intelligent  study  of  the  hu- 
man foot. 

We  submit  the  steady  growth  of  our  business  as 
our  best  advertisement,  and  respectfully  solicit 
your  patronage. 

WM.  EASTWOOD  & SON  CO., 
176-180  Main  St.  E.  Rochester,  N.  Y. 


jewelry 


A very  interesting  Jewelry  Store  is  Humburch 
Bros.,  No.  182  Main  Street  East,  Rochester,  N.  Y. 
Here  can  be  found  everything  that  is  new  and  up- 
to-date.  A large  assortment  of  loose  and  mounted 

Diamonds, 

an  elegant  stock  of  choice  Watches,  a unique  dis- 
play of  Sterling 

Silver  Pieces, 

Chafing  Dishes  at  all  prices,  besides  an  immense 
y)  stock  of  rich 

\\  Cut  Glass. 


A visit  to  the  above  store  will  not  be  a loss  of  time. 
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Egg  Omelet. 

Three  eggs,  one-half  teaspoon  salt,  three  table- 
spoons milk.  For  buttering  omelet  pan,  use  one 
tablespoon  butter  and  pour  off  what  isn’t  needed. 
Separate  the  whites  from  the  yolks  and  beat 
whites  to  a stiff  froth  and  yolks  until  creamy. 
Add  milk  to  yolks  and  fold  in  the  whites.  Pour 
into  hot  buttered  pan,  cover  with  hot  lid  and  cook 
six  minutes,  being  careful  not  to  burn.  Put  it 
into  top  of  oven  for  a moment,  then  draw  knife 
lightly  across  the  middle,  fold,  and  serve  hot. 

Mrs.  Arthur  W.  Grose. 

Omelet. 

Six  eggs,  one-half  teaspoonful  salt,  three  table- 
spoonfuls sweet  milk,  one  tablespoonful  butter. 
Separate  the  eggs  and  beat  very  light;  add  salt  and 
milk;  have  pan  very  hot,  put  in  butter  and  pour  in 
the  egg.  Shake  ,on  the  hottest  part  of  the  stove 
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till  the  egg  begins  to  thicken,  then  place  on  the 
grate  in  the  oven  until  set;  run  the  knife  between 
the  sides  of  the  omelet  and  pan.  Fold  and  serve 
on  a hot  dish.  L.  Cf . F. 

Boiled  Eggs  Served  in  Cream. 

Boil  one-half  dozen  eggs  twenty  minutes.  Shell 
and  cut  off  a little  of  the  white  so  the  egg  will 
stand  alone.  Boil  one  pint  of  cream  and  thicken 
with  one  tablespoon  flour  made  smooth  in  a little 
cold  milk.  Season  with  salt,  pepper  and  a little 
butter.  Pour  the  cream  over  the  eggs  and  garnish 
with  parsley  and  the  grated  yolk  of  a hard  boiled 
egg.  Mrs.  Wright. 

Dish  for  Euncheon. 

Boil  six  eggs  hard,  remove  the  shells  and  cut 
them  across,  preserving  the  whites  in  form  of  cups, 
cutting  off  a piece  at  the  round  end  to  make  them 
stand.  Mix  the  yolks  with  some  ham  or  tongue 
seasoned.  Fill  the  cups  heaped  up  in  the  middle. 
Place  them  on  a dish,  pour  around  them  a mayon- 
naise dressing.  L.  G.  F. 


Devilled  Eggs. 

Six  hard  boiled  eggs,  cut  lengthwise;  remove 
the  yolks  and  mix  to  a paste.  Add  salt,  pepper, 
mustard,  melted  butter  and  vinegar  to  taste.  Then 
take  each  white  and  refill,  garnish  with  parsley. 

Gemmed  Eggs. 

Put  in  cup  a layer  of  bread  crumbs,  season  with 
salt,  pepper  and  tablespoonful  of  cream.  Break  in 
egg,  then  a light  sprinkling  of  crumbs,  also  cream. 
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Put  in  pan  of  water  and  bake.  You  can  add 
mushrooms  chopped;  also  tomatoes. 

Eggfs  in  Tomato  Sauce. 

Eggs  poached  in  tomato  sauce  make  a good 
lenten  dish  for  luncheon.  For  the  sauce  use  one- 
half  can  of  tomatoes,  a tablespoon  of  butter  and  a 
tablespoon  of  hour.  Rub  the  hour  smooth  in  a 
little  of  the  tomato  juice  and  season  all  well  with 
salt,  pepper  and  a little  sugar.  Rub  through  a 
sieve  after  a few  moments  boiling,  and  add  a pinch 
of  soda.  Drop  in  the  required  number  of  eggs  and 
cook  as  if  in  water,  basting  the  eggs  often  with  the 
sauce.  When  done,  place  each  egg  carefully  on  a 
piece  of  toast  and  pour  some  of  the  sauce  around 
it. 

Corn  Omelet. 

Beat  the  yolks  of  five  eggs  until  light,  add  one- 
half  a cupful  of  cream  and  one  pint  of  sweet  corn 
(when  scraped  from  the  ear  it  is  best,  but  you  wih 
have  to  use  the  best  canned  when  this  cannot  be  ob- 
tained). When  mixed  add  one  scant  teaspoonful  of 
salt,  one-quarter  teaspoonful  white  pepper  and  the 
whites  of  the  eggs  beaten  to  a froth.  Melt  one  tea- 
spoonful of  butter  in  a hot  frying-pan,  and  when 
hissing  hot  pour  in  one-half  of  the  mixture,  shake 
and  stir  until  set,  then  roll  and  turn  out  on  a hot 
platter.  Cook  the  remainder  in  the  same  way  and 
serve  at  once 


Swiss  E«f<jfs. 

Grate  one-quarter  pound  of  cheese;  spread  this 
on  the  bottom  of  a buttered  baking  dish;  put  one 
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UNION 

TRUST  COMPANY 


3 

3 


3 

3 


25  STATE  STREET 


ROCHESTER,  NEW  YORK 


CAPITAL  and  SURPLUS  $300,000.00 


3 

i 

3 

3 


RESOURCES  $3,000,000.00. 


Per  Ct. 


Interest  4 


Per  Ct. 


«•******■  **jf,**,*n*K*m.*n^*,  .»%»»,»*> 


Deposits  can  be  sent  by  mail  without  passbook. 


Address,  FRANK  TAYLOR,  President. 


pTHe 
I Grand 
I ANDES 


I It  CooKs  Well  ; 

It  BaKes  Well  ; 

It  Does  All  Things  Well; 

It  is  a Modern  Range  in  All  Respects 

■ Guaranteed  to  Give  Satisfaction. 

Made  by  Phillips  & Clark  Stove  Co.,  Geneva,  N.  Y. 


I 


For  Sale  in  Albion  bv 


E.  W.  WILCOX. 


LIKE  AN  OPEN  BOOK 


Are  the  business  methods  of  this 
house.  Our  goods  are  selected  with 
the  greatest  care,  and  priced  at  the  low- 
est notch.  Everything  is  marked  in 
’h  plain  figures,  so  that  you  do  not  need  a 
salesman  to  tell  its  cost.  We  pay  freight 
and  pack  goods  free. 

***  If  you  are  not  among  our  patrons, 
let’s  get  acquainted. 

THE  POPULAR  FURNITURE  HOUSE. 


WEIS  & FISHER  CO., 

TWO  STORES. 

116-118  State  St.,  441-445  Clinton  A ve„  No. 

ROCHESTER,  N.  Y. 
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heaping  tablespoonful  of  butter  in  small  pieces 
over  this;  add  to  six  eggs  one-half  teaspoonful 
made  mustard,  little  salt  and  cayenne,  two  tea- 
spoonfuls chopped  parsley;  beat  egg  only 
enough  to  mix  in  ingredients;  put  them  on  top  of 
the  cheese  and  pour  over  all  four  tablespoonfuls 
cream;  bake  in  a moderate  oven  six  or  eight 
minutes. 
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ONEDRDONK  & REED, 

The  Popular  Place  to  Buy  Your 

Furniture, 
Crockery, 
Glassware,  and 
Wall  Papers, 


66  & 68  Main  St., 


ALBION,  N.  Y 


Windows,  Doors, 

Screen  Doors  and  Window  Screens 


CALL  ON 

C.  M.  MALLOP^y 

i 

Cor.  West  Ave.  and  West  Academy  Sts. 

STORM  WINDOWS 

Save  25  per  cent,  of  your  coal  bill.  GLASS  of  all 
kinds  in  stock. 
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EXTRA  RECIPES, 


patties. 


Oyster  Patties. 

One  pint  small  oysters,  one-half  pint  cream, 
one  large  teaspoon  of  flour,  salt  and  pepper  to 
taste.  Let  cream  come  to  a boil.  Mix  flour  with 
a little  cold  milk  and  stir  into  boiling  cream.  Let 
oysters  come  to  a boil  in  their  own  liquor.  Skim 
and  drain  off  the  liquor.  Add  them  to  the  cream 
and  boil  up  once.  Will  fill  eighteen  shells. 

Mrs.  L.  Wright. 


S weetbrea  ds. 

Sweetbreads,  if  properly  cooked,  make  one  of 
the  most  delicate  dishes.  Care  should  be  taken  in 
selecting  them,  as  there  are  two  kinds,  and  only 
one  is  very  good.  That  one  is  found  in  the  throat 
of  the  calf,  and  when  fresh  and  in  perfection  it  is 
plump,  white  and  fat.  The  other,  which  does  very 
well  for  croquettes  or  any  dish  where  it  may  be 
chopped,  lies  below  the  diaphragm  and  is  really  the 
pancreas.  However  the  sweetbreads  may  be  cook- 
ed, they  should  always  be  soaked  first  for  three 
hours  in  cold  water,  which  should  be  changed  two 
or  three  times.  Then  they  should  be  put  into  boil- 
ing water  for  half  an  hour  or  longer. 
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Timbale  Cases. 

Mix  together  one  cupful  of  flour,  one-half  tea- 
spoonful of  salt.  Separate  whites  and  yolks  of  two 
eggs.  Beat  yolks  and  add  gradually  one-half 
cupful  of  cold  water,  stir  this  into  flour;  add  one 
tablespoonful  of  olive  oil  or  melted  butter  and  beat 
hard.  Add  whites  whipped  stiff,  mix  lightly  to- 
gether and  set  in  a cold  place  for  at  least  two 
hours,  over  night  is  better.  Have  fat  smoking  hot. 
Place  iron  in  it  until  heated.  Lift  from  fat  care- 
fully, lower  in  batter  almost  to  top,  then  plunge 
into  fat.  When  golden  brown,  take  out  top  handle 
and  the  case  will  drop  from  the  iron. 

Mrs.  C.  M.  Burrows. 

Little  Pigs  in  Blankets. 

Take  large  oysters,  Wash,  dry  thoroughly  with 
a towel.  Cut  bacon  in  thin  slices.  Pin  one  around 
each  oyster  with  a wooden  toothpick.  Broil  or 
roast  them  until  the  bacon  is  crisp.  L.  Gr. 

Frogs  Legs. 

Wash  three  pairs  of  saddles,  drain  and  scald 
them  and  simmer  for  an  hour  in  milk.  In  a sauce- 
pan put  two  tablespoonfuls  of  butter.  When  it 
froths  add  two  eggs  beaten  with  one  cup  of  cream, 
one  teaspoonful  of  flour;  stir  until  it  thickens  but 
do  not  let  it  boil.  Season  to  taste.  Drain  the  frogs 
legs.  Lay  on  a heated  dish,  pour  the  sauce  over 
them  and  garnish  with  chopped  parsley. 

Welsh  Rarebit. 

Beat  one  egg.  Add  five  ounces  grated  cheese, 
one  tablespoonful  butter,  one-third  teaspoon  of  salt, 


DYE  & FOX, 

The  One-Priced  and  Oldest  Established 

CLOTHIERS 

in  Orleans  County. 

Stylish  Garments 

at  Low  Prices. 


Hats,  Caps  and 
Gentlemen’s 
Furnishings, 

in  large  variety — the  best  the  market 
produces. 


The  Popular  Place  to  Trade  to  get  Popular 
Goods  at  Moderate  Rates. 

S*  Custom  Tailoring 

a Specialty. 

We  make  Garments  that  Fit  and  Loo^Well. 

DYE  & FOX,  Albion,  N.Y 
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dash  of  cayenne,  one-half  cup  of  ale  or  milk.  Melt 
cheese.  Add  butter,  salt,  pepper  and  lastly  ale. 
Pour  over  buttered  toast.  If  milk  is  used  season  with 
a little  mustard.  P.  A.  H. 


Sweetbreads. 

Soak  in  salt  water  one  hour.  Remove  the  stringy 
parts.  Put  in  cold  water  and  boil  twenty  minutes, 
then  in  cold  water  five  minutes.  Drain  in  towel. 
Dip  in  egg  then  in  cracker  crumbs.  Fry  in  butter. 

Sweetbreads  with  Mushrooms. 

Parboil  sweetbreads,  allowing  eight  medium- 
sized ones  to  a can  of  mushrooms;  cut  the  sweet- 
breads about  half  an  inch  square,  stew  until  tender; 
slice  mushrooms  and  stew  in  the  liquor  for  one 
hour,  then  add  to  the  sweetbreads  a coffee  cupful 
of  cream,  pepper  and  salt,  and  a tablespGonful  of 
butter.  Sweetbreads  boiled  and  served  with  green 
peas  make  a very  nice  dish. 


Sweetbreads  with  Tomatoes. 

Parboil  the  sweetbreads,  put  them  into  a stew- 
pan  and  season  with  salt  and  cayenne  pepper  to 
taste;  place  over  a slow  fire;  mix  one  large  table- 
spoonful of  browned  flour  with  a small  piece  of 
butter,  add  a leaf  of  mace;  stir  butter  and  gravy 
well  together,  and  let  all  stew  for  half  an  hour; 
then  set  the  stew-pan  in  the  oven,  and  when  the 
sweetbreads  are  nicely  browned  place  them  on  a 
dish;  pour  the  gravy  into  a half -pint  of  stewed  to- 
matoes thickened  with  a teaspoonful  of  flour  and  a 
small  piece  of  butter  and  seasoned.  Strain  it 
through  a wire  sieve  into  the  stew-pan,  let  it  come 
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to  a boil,  and  stir  until  done;  pour  over  the  sweet- 
breads, and  send  to  the  table  very  hot. 

Sweetbread  Saute. 

After  being  boiled,  split  and  cut  in  four  pieces. 
Season  with  salt  and  pepper.  Put  in  a small 
frying-pan  one  tablespoonful  of  butter  and  one  of 
flour.  When  hot  put  in  the  sweetbreads;  turn 
constantly  until  light  brown.  Serve  with  cream 
of  tomato  sauce. 
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No  Matter  how  Well  Delicacies  are  Prepared  . . . 

or  served,  no  breakfast,  dinner  or  supper  table  is  com- 
plete without  Flowers  from  A.  T.  VICK.  He  sells  Ferns; 
also  the  choicest  Flowers  of  the  season.  It  will  be  well 
for  users  of  these  recipes  to  remember  these  facts. 

A.  T.  VICK, 

Cor.  West  Ave.  and  Clinton  Sts.,  ALBION,  N.  Y. 


GOFF  & WILSON, 

DEALERS  iN 

Fine  Millinery 

AND  FANCY  GOODS, 

Main  St.,  ALBION,  N.Y. 


I N8U  R A N[  OR 

Life,  Fire,  Accident,  Health,  Burglary,  Employers,  Debt- 
ors, Steam  Boiler,  Plate  Glass,  Fly  Wheel,  Physicians, 
Surgeons,  Dentists  and  Druggists  disability. 

Bankers  Life  Association. 

Age  40.  Average  cost  for  $1000  last  14  years,  $8.76. 

C.  D.  ROSS,  Special  Agent, 

Main  St.,  ALBION,  N.  Y. 


Fine  Work.  Moderate  Prices. 

DR.  J.  A.  HARTMAN, 

Dentist, 

BORDWELL  BLOCK,  BANK  ST., 

ALBION,  N.  Y. 


Gold  Crowns. 


Well-Fitting  Plates. 


O.  H.  TAYLOR, 

DEALER  IN 

Boots,  Shoes,  Rubbers,  Etc. 

“WEST  SIDE  SHOE  HOUSE,” 

ALBION,  N.  Y. 

THE  CLARKE 

Drug  and  Book  Co. 

Established  1882.  Incorporated  1897. 

The  Most  Complete  Store  of  its  Kind  in  the  County. 
MAIN  ST.,  ALBION,  N.  Y. 

Columbian  Steam  Laundry, 

ALBION,  N.  Y. 

GEORGE  H.  RADLEY,  - - Prop. 

Next  to  P.  O.  East  Bank  Street. 


FOOT  HESTERS 

That  allow  you  women  to  bake,  from  the  many  excellent 
recipes  found  within  the  covers  of  this  book,  without  that 
feeling  of  weariness  so  common  to  those  who  stand  for 
considerable  time. 

My  stock  comprises  many  kinds  for  the  many  different 
feet  that  tire  out. 

Let  us  demonstrate  the  comfort  of  the  Shoes  best  suited 
to  your  feet. « E.  S.  COVELL, 

67  Main  St.,  ALBION,  N.  Y. 


BURTON  T.  STOCKTON, 

All  Kinds  of  Baked  Goods 

ICE  CREAM  AND  SODA  WATER, 

CONFECTIONERY,  FRUITS,  CIGARS,  ETC., 

70  Main  Street,  ALBION,  N.  Y. 

The  Universal 

Food  and  

Meat  Chopper 

All  housekeepers  know  to  be  the  best.  For  sale  in  Albion 
by  E.  W.  WILCOX. 


GO  TO  =■ 

P.  H.  PETERS,  55  Main, 

For  your  Trunks,  Satchels,  Dress  Suit  and  Telescope 
Cases,  for  I have  the  largest  assortment,  and  prices  as 
low  as  the  lowest.  Also,  manufacture  a full  line  of  Har- 
ness and  Strap  work.  Dealer  in  Blankets,  Fur  and  Plush 
Robes,  Whips  and  Horse  Furnishings,  Gloves  and  Mit- 
tens. Harness  and  Trunk  Repairing  promptly  done. 

First  door  north  Citizens  Bank. 


There  is  Only  One  Place  to  Get 

A.  W.  R. 

COFFEES,  and  they  are  blended  by  A.  W.  Richmond 
personally.  20c,  25c  and  33c  a pound. 

A.  W.  RICHMOND, 
Albion,  N.  Y. 


107  Main  St., 


The  Place  to  Buy  Groceries 

Is  where  the  stock  is  COMPLETE, 

Where  facilities  for  doing  business  are  the  BEST, 
Where  your  orders  are  filled  PROMPTLY, 

Where  prices  are  RIGHT, 

Where  quality  is  CONSIDERED. 

WE  ASK  A TRIAL. 

AND  IF  YOU  WANT  GOOD  BREAD, 

Use  Granite  Flour. 

J.  L.  STOCKTON, 

Both  ’Phones.  MAIN  STREET. 


W.  J.  HAN1NGTON  & SON’S 

Model  Market, 

CRYSTAL 
SPRING  . 

ICE.  . . . 

99  MAIN  ST.,  ALBION,  N.  Y. 


Both  ’Phones. 


ROBERT  CLARK, 

Pure  Candies,  Ice  Cream  I Ices 

Parties  and  Festivals  Supplied. 

S.  S.  SPENCER, 

ATTORNEY  A'T  LAW 

ALBION,  ORLEANS  CO.,  N.  Y. 


MILLINERY. 

L.  A.  LEONARD, 

ALBION,  N.  Y. 

C.  H.  HARDING, 

LARGEST  MANUFACTURER.  OF 

FRUIT  BARRELS 

IN  ORLEANS  COUNTY. 

H.  R.  THOMPSON, 

DOMESTIC  'BAKE'Ry 

80  MAIN  STREET,  ALBION,  N.  Y. 

E.  MULROONEY, 

Deader  irv 

FR.ESH,  SALT  AND  SMOKED  MEATS. 

POULTRY  AND  VEGETABLES. 

Diem  Bldg.,  cor.  E.  Bank  and  Platt  Sts. 

W.  H.  HAWES, 

Bakery  and  Confectionery, 

32  East  Bank  St.,  ALBION,  N.  Y. 


Croquettes. 


Chicken  Croquettes. 

Minced  chicken,  a quarter  as  much  bread  crumbs; 
one  egg  to  each  cup  of  meat;  pepper  and  salt  and 
enough  gravy  or  drawn  butter  to  moisten  the 
whole,  not  very  wet;  make  with  floured  hands  into 
pear-shape;  roll  in  beaten  egg  then  bread  crumbs 
and  fry  a nice  brown. 


Chicken  Croquettes. 

Cold  chicken  chopped  very  fine.  Add  an  equal 
quantity  of  smoothly  mashed  potatoes.  Mix  and 
season  with  butter,  salt  and  pepper,  a very  little 
cayenne  and  a little  prepared  mustard.  Make  into 
cakes,  dip  in  egg  and  bread  crumbs  and  fry  in  hot 
lard.  Mrs.  L.  Wright. 
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Chicken  Croquettes. 

Rub  together  to  a smooth  paste  two  heaping 
tablespoonfuls  flour  and  two  tablespoonfuls  butter. 
Have  ready  in  double  boiler  one  cup  milk  or  cream; 
stir  flour  and  butter  into  this;  stir  constantly  till  it 
is  a thick  sauce.  Have  chopped  enough  cold  cooked 
chicken  to  make  one  pint;  season  this  with  one 
teaspoonful  onion  juice,  salt  and  pepper  to  taste, 
little  cayenne,  one  tablespoonful  chopped  parsley, 
one  scant  tablespoonful  lemon  juice;  one-half  cup 
mushrooms  chopped  may  be  added  if  desired.  Stir 
meat  and  thick  sauce  together  thoroughly  and 
turn  out  on  a flat  dish  to  cool.  When  cold  form 
into  croquettes,  dip  in  egg,  then  in  fine  crumbs  and 
fry  in  deep  fat.  The  meat  must  be  chopped  very 
fine. 


Cream  Mushroom  Sauce. 

Put  into  a saucepan  two  tablespoonfuls  butter, 
one  small  slice  onion,  two  or  three  tiny  pieces 
celery;  let  all  cook  very  slowly  ten  minutes  with- 
out browning;  add  one  large  tablespoonful  flour; 
stir  till  smooth  and  add  two  cups  milk  or  cream; 
boil  for  five  minutes,  season  and  add  one-quarter 
cup  liquid  from  mushrooms;  strain,  return  to  fire 
and  add  two  cups  chopped  mushrooms;  do  not 
cook,  but  heat  thoroughly. 

Croquettes. 

One  pint  of  veal  or  chicken  chopped  after  it  has 
been  boiled.  One  cup  stock,  cream  or  milk,  one 
tablespoon  salt,  one  teaspoon  pepper,  three  table- 
spoons of  butter  and  flour,  rubbed  together.  Thick- 
en stock  and  stir  in  other  ingredients.  Let  cook 


PULLMAN  MEMORIAL  COOK  BOOK.  89 


two  minutes,  take  off  and  stir  in  two  well  beaten 
eggs.  Mould  in  form  and  roll  in  fine  cracker  crumbs 
or  rice.  Fry  in  hot  lard.  Serve  with  tomato  sauce. 

Mrs.  V.  H.  Roberts. 

Croquettes. 

One  pint  meat  and  potato,  measured  after  chop- 
ping (equal  parts),  two  well  beaten  eggs,  four 
crackers  rolled  fine,  one  teaspoon  salt,  little  pepper, 
two  large  tablespoons  butter. 

Mrs.  L.  R.  Rogers. 

Beef  Croquettes. 

Use  cold  roast  beef  chopped  fine.  Season  with 
salt  and  pepper;  add  one-third  as  much  bread 
crumbs  as  you  have  meat,  moisten  with  a little 
milk.  Have  your  hands  floured  and  form  into  shape. 
Dip  into  beaten  egg,  then  into  powdered  crackers 
and  fry. 


Potato  Croquettes. 

One  pint  of  warm  mashed  potato,  one  table- 
spoon butter,  one-fourth  teaspoon  of  onion  juice, 
one  yolk  of  egg,  one  tablespoon  minced  parsley. 
Salt  and  pepper  to  taste,  put  all  through  a sieve 
and  form  into  small  balls.  Then  take  the  white 
of  the  egg  and  one  tablespoon  of  water  and  beat 
a little.  Dip  them  in  bread  crumbs  first,  then  in 
the  egg,  then  in  the  bread  and  fry  in  very  hot  deep 
fat.  Mrs.  May  Wescott. 

Rice  Croquettes. 

One  cup  boiled  rice,  one  cup  cooked  veal,  chop- 
ped fine,  one  teaspoon  salt,  little  pepper,  two  large 
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tablespoons  butter,  one  egg.  Mix  thoroughly. 
Make  into  shape,  fry  in  hot  lard  in  wire  basket. 

Mrs.  L.  R.  Rogers. 

Rice  Croquettes. 

One  pint  milk,  one-half  cup  rice,  yolks  of  two 
eggs,  two  tablespoonfuls  of  sugar,  one-half  tea- 
spoonful of  vanilla,  one-fourth  cup  chopped 
raisins,  one-fourth  cup  currants,  one-fourth  cup 
citron.  Put  rice  with  milk  and  boil  until  thick, 
then  add  yolks  and  sugar.  Beat  until  smooth,  add 
vanilla  and  fruit  well  floured.  Let  cool  then  roll 
in  shape.  Dip  first  in  egg  then  in  bread  crumbs. 
This  quantity  will  make  twelve.  A.  B.  F. 
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Souffles 


The  secret  of  a successful  souffle  lies  in  three 
rules : Mix  quickly,  bake  quickly,  eat  as  soon  as 

baked.  The  moment  that  the  light  and  puffy  mass 
is  removed  from  the  oven  it  must  be  put  upon  the 
dining  room  table  and  served  at  once.  Three  min- 
utes’ waiting  will  make  the  rounded  top  fall ; ten 
minutes  will  reduce  the  light,  sponge-like  dainty  to 
a tough,  leathery  substance.  Remember,  then,  to 
have  all  the  other  appurtenances  to  a meal  ready 
before  the  entrance  of  the  souffle,  that  it  may  ap- 
pear at  its  best  and  receive  the  applause  it  richly 
deserves. 


Cheese  Souffle. 

Cook  together  in  a sauce-pan  two  tablespoons  of 
butter  and  the  same  quantity  of  flour,  and  when 
they  are  blended  pour  upon  them  a half  pint  of 
milk.  Stir  to  a smooth,  thick  sauce,  season  with 
salt  and  white  pepper,  and  beat  in  eight  heaping 
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tablespoonfuls  of  grated  cheese.  Remove  from  the 
fire,  beat  the  yolks  of  four  eggs  light  and  whip 
them  iuto  this  creamy  paste,  then  add  the  very 
stiff  whites.  Half  fill  a deep  greased  pudding-dish 
with  the  mixture,  as  in  baking  it  will  puff  up  to 
twice  its  original  size.  Set  in  a quick  oven  and 
bake  to  a golden-brown. 

Chicken  Souffle. 

Soak  a cup  of  bread-crumbs  in  a half-pint  of 
boiling  milk  (in  which  you  have  dropped  a pinch  of 
soda),  and  when  they  are  very  soft  add  tablespoon- 
ful of  melted  butter.  Remove  the  mixture  from 
the  fire  and  set  aside  to  cool.  When  cool,  add  to 
it  two  cups  of  minced  cold  chicken  seasoned  with 
pepper  and  celery  salt.  Whip  three  eggs  light  and 
beat  them  into  the  chicken  mixture.  Beat  all  hard 
and  turn  into  a greased  pudding  dish.  Bake  cov- 
ered, for  twenty  minues,  then  uncover,  brown 
quickly  and  serve. 

Cheese  Souffle. 

Cook  together  for  five  minutes  two  tablespoon- 
fuls of  butter  and  two  tablespoonfuls  of  flour.  Stir 
them  into  a cupful  of  sweet  milk  ; season  with  salt 
and  paprika  until  the  sauce  thickens.  Remove 
the  dish  from  the  fire  and  add  five  tablespoonfuls 
of  grated  cheese.  When  the  mixture  is  cool,  in-, 
corporate  the  well  beaten  yolks  of  four  eggs,  and 
then  fold  the  stiffly  beaten  whites.  Butter  the 
baking  dish,  fill  them  two-thirds  full,  sprinkle  the 
tops  with  buttered  bread  crumbs,  and  bake  in  a 
moderate  oven  until  they  are  light  and  brown. 
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Cheese  Fondue. 

Scald  a pint  of  milk  in  a double  boiler,  and  stir 
into  it  half  a pound  of  grated  mild  cheese;  two 
cupfuls  of  stale  bread  crumbs,  two  tablespoonfuls 
of  butter  and  one  teaspoouf  ul  of  salt.  Let  the  mix- 
ture heat  slowly  ; then  add  the  well  beaten  yolks 
of  four  eggs,  and  take  the  dish  from  the  fire. 
When  it  has  cooled  somewhat,  fold  in  the  stiffly 
beaten  whites,  turn  the  mixture  into  buttered  bak- 
ing dishes  and  bake  for  twenty  minutes  in  a mod- 
erate oven. 


Potato  Souffle. 

Into  a pint  of  soft  mashed  potato  beat  the  whip- 
ped yolks  of  five  eggs,  add  two  tablespoonfuls  of 
melted  butter.  Season  with  pepper  and  salt  and 
beat  in  a cup  of  milk  and  the  same  quantity  of 
cream.  Last  of  all  whip  in  the  stiffened  whites  of 
the  eggs,  turn  all  into  a large  buttered  pudding  dish 
and  bake. 


Sirinuch  Souffle. 

Boil  a peck  of  spinach  very  tender,  drain  and 
chop  as  fine  as  possible  and  before  it  cools  stir  in  a 
tablespoonful  of  melted  butter  and  the  yolks  of 
two  beaten  eggs.  Season  to  taste  with  salt,  pep- 
per, and  a dash  of  nutmeg,  and  set  aside  to  cool. 
Then  beat  into  the  spinach  a gill  of  cream  and  the 
stiffened  whites  of  three  eggs.  Bake  in  a buttered 
pudding  dish  for  about  fifteen  minutes. 
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Citizens  National  Bank 


ALBION,  N.  Y. 


PERRY  CHURCH, 
SPENCER  N.  TANNER, 
R.  TITUS  COAN, 

C.  ROYCE  SAWYER, 
JUDSON  C.  CURTIS, 


President 
Vice-President 
Cashier 
Ass’t  Cashier 
- Teller 


DIRECTORS.— Perry  Church,  Arnold  Gregory, 
Spencer  N.  Tanner,  Wm.  Hallock,  Geo.  M.  Wat- 
erman, Judson  C.  Curtis,  R.  Titus  Coan. 


The  Citizens  National  Bank  offers  to  its  cus 
tomers  every  facility  for  the  prompt  and  econom- 
ical transaction  of  business,  and  the  most  liberal 
treatment  consistent  with  sound  banking. 

oooooooc  <xxx^o<xxxxxx^ooocoooo  oooooc< 


BROOKS  & MARSHMAN, 

B TJT  G H ERS 

We  are  the  people  that  can  fix  any  kind  of  Roast  you  ask 

for.  Just  try  us  once.  Ask  for  a Crown  roast  of  Lamb 
or  Veal.  Suet  for  Xmas.  BROOKS  & MARSHMAN. 


H.  B.  DOOLITTLE  & SON, 

-DENTISTS, 


ALBION,  N.  Y. 


IDeaetables. 


“ Tlie  onion  strong,  the  parsnip  sweet, 
The  twining  bean,  the  ruddy  beet ; 
Yea,  all  the  garden  brings  to  light, 
Speak  it  a landscape  of  delight.” 


Miscellaneous  Recipes. 

Asparagus  should  be  boiled  in  as  bttle  water  as 
possible.  Boil  thirty  minutes. 

Beets  from  one  to  two  hours.  Then  put  in  cold 
water  and  slip  the  skin  off. 

String  beans  should  be  boiled  one  hour. 

Shell  beans  from  one  hour  to  one  and  a half. 

Com,  boil  thirty  minutes. 

Onions  best  boiled  in  two  waters  about  forty 
minutes.  Drain,  add  butter,  salt  and  pepper. 


Rochester’s  Complete  Bookstore 


is  one  of  the  places  not  to  be  missed  by  the  visitor  to  the  Flower  city,  who 
is  interested  in  artistic  and  beautiful  things.  The  great  book  section  is 
first  in  importance,  of  course,  and  here  “a  book  and  a chair”  are  always  at 
ohe’s  command.  Books  are  on  sale  here  the  same  day  that  they  are 
announced  by  the  publishers.  Prices  are  no  lower  anywhere— $1.59.  Fic- 
tion is  marked  at  $1  08  and  the  economical  buyer  is  favored  throughout  the 
entire  vast  stock.  The  picture  department  is  an  art  gallery  in  miniature, 
and  there  is  a most  attractive  showing  of  fine  leather  goods  and  fancy  arti  - 
cles  in  silver.  At  the  Stationery  Department  you  may  buy  writing  paper 
of  any  grade,  from  the  economical  pound  papers  up  to  the  most  expensive 
a*  d fashionable  productions,  and  here,  too,  y«  .u  may  leave  your  order  for 
engraved  visiting  cards,  invitations,  etc.,  in  full  confidence  that  the  work 
will  be  entire  credit  to  your  taste  and  to  the  firm’s  reputation.  There  are 
many  other  notable  features  of  this  notable  store,  but  space  will  not  per- 
mit further  details  We  conclude  with  a cordial  invitation  to  you  to  ^isit 
us  when  in  the  city. 


Dry  Goods,  Carpets, 


SCRANTON  WF.TMORF.  rs>  no 


Power’s  Block,  Rochester. 


ONE  OF  THE  BEST  RECIPES  FOR 

Dlete  Satisfaction 


BUY  YOUR 


AND 


OF 


Collins. 
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Boston  Baked  Beans  and  Brown  Breath 

Soak  one  quart  of  pea  beans  in  cold  water  over 
night.  In  the  morning,  put  them  into  fresh  cold 
water  and^simmer  until  soft  enough  to  pierce  with 
a pin.  Do  not  boil  them  enough  to  break.  When 
soft,  drain  through  a colander.  Put  the  beans  in 
a bean-pot — not  a pan.  Clean  one- quarter  of  a 
pound  of  fat  salt  pork ; scrape  rind  and  cut  rind  in 
half -inch  strips.  Bury  pork  in  beans,  leaving  just 
the  rind  exposed.  Mix  one  teaspoon  salt,  one  tea- 
spoon mustard  and  half  a cup  of  molasses.  Fill 
cup  with  hot  water,  mix  well  and  pour  over  the 
beans.  Add  enough  more  hot  water  to  cover  them. 
Bake  all  day.  Keep  them  covered  with  water  un- 
til the  last  two  hours  and  then  bring  pork  to  top  to 
let  it  crisp.  Do  not  keep  hot  fire  toward  the  last. 

Mrs.  G-rose. 

Boston  Baked  Beans. 

One  quart  of  beans,  one-half  pound  salt  pork, 
two  tablespoons  molasses,  a small  piece  red  pepper. 
Soak  beans  over  night.  Then  parboil  with  a bit  of 
soda  size  of  a large  bean.  Let  boil  ten  minutes. 
Drain  and  cover  with  hot  water  and  cook  until 
tender,  but  not  to  pieces.  Put  pork  into  cold 
water  and  cook  half  and  hour.  When  ready  to 
bake  season  to  taste  and  bake  slowly  eight  hours 
and  keep  covered  with  hot  water.  Bake  in  a crock. 

Mrs.  Wescott. 


Corn  Oysters. 

To  every  pint  of  canned  corn : Two  eggs,  two  heap- 
ing tablespoonfuls  of  flour,  one-lialf  teaspoonful 
salt,  a dash  of  cayenne,  black  pepper  ; beat  the  eggs 
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separately.  Add  first  the  yolks  and  then  the 
whites  to  the  corn.  Mix  gently.  Add  salt,  pep- 
per and  flour  ; mix  again.  Put  two  tablespoonfuls 
of  lard  or  butter  in  a frying  pan.  When  hot,  drop 
the  mixture  by  spoonfuls  and  fry.  Serve  hot. 

A.  B.  F. 


Escalloped  Onion. 

Peel  even  sized  onions  and  boil  until  tender  and 
drain.  Put  a layer  in  bottom  of  a baking  dish. 
Sprinkle  over  them  a layer  of  crumbs  and  a few 
bits  of  butter.  Put  in  another  layer  of  onions  and 
crumbs,  and  so  continue  until  the  dish  is  full.  Have 
last  layer  crumbs  with  bits  of  butter  over  top.  One- 
half  cup  of  cream,  dust  with  salt  and  pepper  and 
bake  in  a moderate  oven  forty  minutes. 

F.  W.  H. 

Escalloped  Tomatoes. 

Cover  bottom  of  pudding  dish  with  dry  bread  or 
cracker  crumbs  rolled  fine.  One  large  tomato  cut 
in  small  pieces;  pepper,  salt,  butter  and  small 
pieces  of  onion  sprinkled  over  all.  Then  repeat 
until  dish  is  full.  Fill  dish  one-half  with  milk  and 
bake  one  and  one-half  hours. 

Mrs.  Willis  S.  Mack. 

Fried  Potato  Rolls. 

One  bowl  cold  mashed  potato,  one  egg,  one -half 
teaspoonful  salt,  four  tablespoonfuls  sweet  milk, 
one  tablespoonful  butter.  Mix  thoroughly.  Add 
flour  enough  to  handle  like  fried  cake  dough.  Cut 
in  strips  and  roll  so  they  will  be  as  large  as  your 
finger.  Fry  in  hot  lard  the  same  as  fried  cakes. 

Mrs.  N.  B. 
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Stuffed  Green  Peppers. 

In  selecting  green  peppers  for  cooking,  pick  out 
those  only  that  are  lacking  in  a single  tinge  of  any 
color  but  green.  When  they  have  begun  to  change 
color  they  are  no  louger  desirable.  If  the  peppers 
are  large,  cut  them  in  halves,  remove  the  seeds 
and  lay  the  peppers  in  cold  water  for  a time.  A 
very  simple  dish  is  made  by  filling  these  shells  with 
any  minced  meat,  such  as  veal  or  chicken,  moist- 
ened well  with  its  gravy.  Place  the  peppers  in  a 
baking  dish,  cover  and  bake  half  an  hour.  When 
the  peppers  are  small  the  tops  only  are  cut  off,  the 
seeds  extracted  and  the  shells  used.  Sometimes 
rice  is  used  in  the  stuffing,  and  this  is  when  the 
meat  is  chicken  meat.  Mince  the  meat,  and  add 
to  it  one-fourth  its  own  quantity  of  boiled  rice. 
Moisten  with  a rich  brown  sauce,  and  with  the 
mixture  fill  the  peppers.  Cover  the  tops  with  but- 
tered crumbs  and  bake. 

How  to  Cook  Asparagus. 

Asparagus,  like  most  fresh  green  vegetables,  is 
generally  overcooked  and  the  flavor  and  good 
qualities  are  lost  and  spoiled.  If  asparagus  is  to 
be  kept  for  some  time  before  it  is  cooked,  place  the 
bunches  in  about  an  inch  of  cold  water,  with  tops 
uppermost,  and  keep  in  a cool  place.  The  time  re- 
quired to  properly  cook  asparagus  depends  on  its 
freshness  and  age  ; fresh  and  tender  stalks  require 
but  a very  few  minutes,  not  more  than  fifteen  or 
twenty.  If  older  or  slightly  wilted,  from  twenty 
to  thirty  minutes  will  be  necessary. 

Asparagus  in  Ambush. 

Cut  off  the  tender  tips  from  twenty*  five  fine 


106  PULLMAN  MEMORIAL  COOK  BOOK. 


stalks  of  asparagus  and  boil  in  salted  water  until 
tender,  then  drain.  Take  a dozen  stale  rolls  or 
baking  powder  biscuit  and  cut  off  the  tops  and 
scoop  out  the  inside;  put  these  cases  with  the  tops 
in  the  oven  to  dry,  but  not  brown.  Heat  half  a 
pint  of  milk  in  a double  boiler,  add  two  level  table- 
spoonfuls of  butter,  salt  and  pepper  to  taste  and 
the  well  beaten  yolks  of  two  eggs.  Stir  and  cook 
until  it  begins  to  thicken,  then  add  the  asparagus 
tips  and  heat  to  boiling  point;  then  fill  the  cases 
with  the  mixture.  Fit  the  tops  on  aud  serve  very 
hot. 


Asparaous  Omelet. 

Make  a plain  omelet  by  breaking  four  eggs  into 
a bowl,  adding  four  tablespoonfuls  of  cold  water 
and  beating  with  long,  decided  strokes  just  enough 
to  mix  the  yolks  and  whites  thoroughly.  Season 
with  a little  pepper  and  pinch  of  salt.  Put  a table- 
spoonful of  oil  or  butter  in  the  omelet  pan  and 
when  hot,  but  not  smoking,  turn  in  the  eggs;  shake 
the  pan  for  a few  seconds,  and  as  soon  as  eggs  be- 
gin to  set  around  the  edge  take  a spatula  or  flexi- 
ble knife,  lift  the  edge  carefully,  tilt  the  pan  and 
let  the  soft,  uncooked  part  run  into  the  pan.  Con- 
tinue to  do  this  until  the  center  sets  like  a soft  cus- 
tard, then  remove  the  pan  from  the  fire  and  lay 
over  one-half  of  the  omelet  hot  seasoned  tips  of 
plain  boiled  asparagus.  Fold  the  omelet  over,  turn 
out  on  a hot  platter  and  serve  at  once. 

Asparagus  on  Toast. 

Wash  the  asparagus,  trim  to  equal  lengths,  tie 
in  small  bunches  and  boil  until  just  tender;  drain 
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and  place  the  thick  ends  of  the  stalks  on  nicely 
browned  slices  of  toast  which  you  have  previously 
moistened  with  the  asparagus  liquor  Pour  sauce 
Hollandaise  over  the  tips. 

Baked  Mushrooms. 

Lay  them  in  baking  dish  side  up.  Fill  cups  with 
any  kind  of  chopped  and  seasoned  meat.  Cover 
with  buttered  crumbs  and  bake  in  a very  hot  oven 
ten  to  fifteen  minutes,  Mrs.  M.  R.  Howe. 

Asparagus  Sauce. 

Put  into  a saucepan  one  tablespoonful  butter ; 
add  one  tablespoonful  flour;  when  smooth,  add  one 
cupful  stock  (white  stock  the  best),  three  drops 
onion  juice,  one  sprig  parsley,  tiny  piece  bay  leaf; 
stir  till  it  thickens  ; stand  on  the  back  of  the  stove. 
Boil  the  tops  from  one  bunch  of  asparagus  in  water 
to  which  has  been  added  one  teaspoonful  vinegar, 
for  ten  minutes.  Drain  and  rub  through  a sieve; 
strain  the  white  sauce  on  the  asparagus,  return  to 
the  stove  until  hot  no  longer.  Season  with  salt 
and  pepper. 

Parisienne  Potatoes. 

A favorite  way  of  serving  potatoes  in  Hotels  and 
French  restaurants,  yet  not  often  attempted  by 
home  cooks.  It  must  be  the  name  that  prevents, 
for  there  is  no  other  good  reason.  Peel  the  pota- 
toes and  cut  them  in  balls  with  a Aregetable  cutter, 
or  simply  dice  them  in  inch  cubes.  Drop  into  boil- 
ing salted  water  and  boil  for  ten  minutes.  Drain, 
put  into  a saucepan  with  two  tablespoonfuls  of 
butter  for  a pint  of  potatoes.  Put  at  the  side  of 
the  fire  for  fifteen  minutes,  shaking  occasionally  so 
the  butter  may  be  evenly  absorbed.  Sprinkle  with 
salt  and  pepper  and  one  tablespoonful  of  finely 
chopped  parsley,  and  serve  in  a hot  dish. 
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EVERYBODY  KNOWS 


THAT 


FLEISCHMANN  & CO.’S 

Compressed  Yeast 

MAKES 

THE  BEST 

BREAD 

&& 

Perhaps  you  DON’T  KNOW 
that  it  also  makes  the  finest 
FANCY  CAKE  of  numerous 
kinds. 


Breab  an b IRolls. 


“ A slice  of  bread  w ith  butter  on’t 
May  feed  a King. 

A roll  with  a crust  upon’t 
Is  comforting. 

The  every  day  necessities,  no  doubt, 

Are  those  which  none  of  us  can  do  without.” 


Tea  Rolls. 

Take  two  quarts  of  sifted  flour,  a Fleischmann  & 
Co.  Yeast  Cake  dissolved  in  lukewarm  milk,  a 
heaping  teaspoonful  of  salt,  two  tablespoonfuls  of 
powdered  sugar,  two-thirds  of  a cup  of  butter,  and 
lukewarm  milk  enough  to  make  a moderately  stiff 
dough.  Set  to  rise  about  2 p.  m.  When  well 
risen,  make  into  rolls  and  set  them  to  rise.  Twenty 
minutes  to  half  an  hour,  in  a quick  oven,  will  be 
sufficient  to  bake.  If  wanted  for  breakfast,  set 
over  night  with  half  a cake  of  yeast. 
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White  Bread. 

For  use  at  night. — Dissolve  thoroughly  one  cake 
of  Fleischmann’s  Yeast  in  a small  teacupful  of 
lukewarm  water,  and  add  same  to  from  one  pint 
to  one  quart  of  water — lukewarm  in  winter  and 
cold  in  summer.  Then  add  from  one  to  two  tea- 
spoonfuls each  of  salt,  sugar  and  lard — according 
to  the  quantity  of  water  used — and  stir  in  sifted 
flour  enough  to  make  a moderately  stiff  dough. 
Knead  thoroughly,  cover  with  a cloth,  and  set  in  a 
moderately  warm  place,  free  from  draft,  to  rise. 
In  the  morning,  make  into  loaves  and  set  them  to 
rise.  When  well  risen,  bake  in  a moderately  quick 
oven.  When  baked,  lean  the  loaves  against  some- 
thing, cover  with  a cloth,  and  cool  by  contact  with 
the  air  on  all  sides.  Sugai  and  lard  may^be  left 
out  if  desired. 

Biscuits. — Either  of  the  above  processes,  with 
shortening  to  suit,  will  produce  fine  light  buscuits 
or  breakfast  rolls. 


Rolls. 

Stir  up  at  10  a.  m.  One  pint  milk,  scald  it.  Take 
one-half  Fleischmann’s  Yeast  Cake,  one  tablespoou 
shortening,  butter  and  lard,  one  tablespoon  sugar; 
one  teaspoon  salt.  Put  these  in  the  milk  and  flour 
enough  to  make  a stiff  dough.  Stir  with  a spoon. 
Let  rise  until  four  o’clock  then  make  into  rolls  (very 
small),  let  rise  again  and  hake  one-half  hour. 

Tea  Biscuit. 

One  cup  milk  scalded  and  cooled,  one  tablespoon 
sugar,  two  tablespoons  shortening,  one-half  tea- 
spoon salt,  one-half  ounce  yeast  dissolved  with  the 
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sugar  in  one-fourth  cup  water,  three  cups  flour. 
Beat  well.  Let  rise  till  light.  Add  one  cup  flour 
and  raise  again,  shape,  butter,  cover,  raise  till  light 
and  bake  in  quick  oven. 

Mrs.  M.  R.  Howe. 

Baking  Powder  Biscuit. 

Sift  one  quart  of  flour,  two  teaspoons  Royal 
Baking  Powder,  and  one-half  teaspoon  salt.  Rub 
in  a heaping  tablespoon  of  shortening,  (butter  and 
lard  mixed).  Wet  with  sweet  milk  to  make  a soft 
dough.  Handle  as  little  as  possible.  Roll  out  an 
inch  thick  and  cut  with  a biscuit  cutter.  Bake 
twenty  minutes  in  a hot  oven. 

Mrs.  Arthur  W.  Grose. 

Pop-overs. 

One  cup  flour,  seven-eighths  cup  milk,  one-fourth 
teaspoon  salt,  one  egg,  one-half  teaspoon  melted 
butter.  Mix  salt  and  flour;  add  milk  gradually  to 
get  a smooth  batter.  Add  egg,,  beaten  light,  and 
butter.  Beat  several  minutes  with  a Dover  egg- 
beater — pour  into  hissing  hot,  buttered  iron  gem 
pans.  Bake  half  an  hour. 

Mrs.  Arthur  W.  Grose. 

Graham  Muffins. 

Two  cups  graham  flour,  butter  size  of  egg,  one 
cup  sweet  milk,  one  egg,  one-third  cup  sugar,  two 
teaspoons  Royal  Baking  Powder. 

Mr?\  L.  R.  Rooers. 

Graham  Gems. 

One  pint  of  sour  milk,  one  tablespoon  of  sugar, 
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one  egg,  one-half  teaspoon  of  salt,  even  teaspoon 
of  soda,  flour  enough  to  make  a good  batter. 

Mrs.  Guy  L.  Merrill. 

Graham  Gems. 

One  egg,  one-half  cup  sugar,  small  piece  of  but- 
ter, two  cups  graham  flour,  two  teaspoonfuls 
Royal  Baking  Powder,  water  enough  to  make  as 
thin  as  cake  batter.  I.  F.  English. 

Muffins. 

Beat  separately  three  eggs,  add  to  yolks  one 
pint  milk,  two  tablespoons  melted  butter,  salt,  three 
cups  flour  with  two  teaspoons  Royal  Baking 
Powder.  Stir  in  whites  of  eggs.  Bake  quickly. 

Mrs.  S.  S.  Spencer. 


Muffins. 

One  pint  of  flour,  two  teaspoons  Royal  Baking 
Powder,  one  tablespoon  butter.  Mix  this  together 
with  a little  salt  then  add  milk  and  keep  beating 
and  thinning  until  almost  the  consistency  of  cake. 
Then  add  two  eggs  and  a good  tablespoon  of  sugar 
beaten  together.  Beat  well. 

Mrs.  Howard  W.  Fluhrer. 

Graham  Bread. 

One  pint  of  sour  milk  or  buttermilk,  one  quart 
of  graham  flour,  one  cup  of  white  flour,  one-half 
cup  of  molasses , one-half  cup  of  sugar,  four  table- 
spoons of  shortening,  one  tablespoon  of  soda,  one 
egg,  one  even  teaspoon  of  salt. 

Mrs.  Guy  L.  Merrill. 

Graham  Bread. 

One  pint  sour  milk,  one-half  cup  sugar,  one-half 
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cup  molasses,  one  egg,  one  cup  white  flour,  one 
quart  graham  flour,  one  tablespoon  soda,  four  table- 
spoons shortening.  Makes  two  loaves. 

Mrs.  Anna  W.  Williams. 

Graham  Bread. 

One  pint  of  sour  milk,  one-half  cup  of  molasses, 
one  heaping  teaspoon  of  soda.  Stir  quite  stiff  and 
let  rise  twenty  minutes  before  baking.  This  receipt 
never  fails.  Mrs.  Munn. 


Sal  Arising  Bread. 

One  tablespoon  unbolted  meal,  one-half  teaspoon 
soda,  fill  cup  with  boiling  water,  let  stand  twenty- 
four  hours  at  temperature  of  100  to  103  degrees. 
Next  morning  take  one  cup  warm  water,  add  the 
yeast,  thicken  with  pastry  flour  Keep  warm. 
When  risen,  take  pint  of  water  to  every  loaf  of 
bread.  Add  yeast,  use  bread  flour  to  make  soft 
sponge.  Rise  again.  Before  moulding  last  time  add 
salt  and  tablespoon  sugar.  Mould  into  pans. 

Mrs.  Spaulding. 

Yeast  for  Bread  or  Biscuit. 

Take  one  pint  of  warm  water  soak  two  yeast 
cakes  then  add  two  tablespoons  flour,  one-lialf 
cup  sugar,  one  tablespoon  salt,  let  rise  until  light. 

[ Boil  twelve  large  potatoes,  pass  through  a colander 
with  the  water  in  which  they  were  boiled  adding- 
one  quart  cold  water  and  one  quart  hot.  When 
cold  add  the  above  yeast.  Put  in  a crock  and  let 
get  light  then  keep  in  a cool  place.  One  quart- 
yeast  will  make  three  loaves  of  bread  or  four 
dozen  biscuit. 
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Are  What  You  Want  ! 


The  latest  and  best  creations  in 
well  made,  stylishly  cut  and 
perfect  fitting  Fur  Garments, 
can  be  had  at  Mrs.  M.  Nolin’s, 
100  Plymouth  Avenue,  Roches- 
ter,  N.  Y. 

A complete  line  of  Fur  SKins  : 
Seal,  Persian  Lamb,  Royal  Fox, 
Blue  Fox,  Alaska  Sable,  Chin- 
chilla, etc. 

REPAIRING 

Done  Promptly. 

Old  Garments  made  to  look  as 
good  as  new. 

Mrs.  M.  Nolin, 
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100  Plymouth  Ave.  Rochester,  N.  Y. 
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Yeast  Bread. 

Three  tablespoonfuls  of  lard,  three  tablespoonfuls 
of  flour,  one  large  tablespoonful  of  salt,  one  cupful 
of  sugar.  Add  cold  water  to  moisten  and  stir  until 
lumps  are  out.  Then  add  two  quarts  of  boiling 
water.  Let  stand  until  cool,  then  add  one  and  one- 
half  Fleischmann’s  Yeast  Cakes  that  have  been 
soaked  in  water.  Let  stand  until  light.  If  set  at 
noon,  mix  flour  enough  in  at  night  to  make  a stiff 
batter.  In  morning  knead  again.  Put  in  tins  and 
bake.  This  will  make  four  loaves. 

Mrs.  Charles  M.  Burrows. 


Corn  Bread. 


Three  and  one-half  cups  graham  flour,  two  cups 
corn  meal,  three  cups  of  sour  milk,  one-half  cup  of 
molasses,  one  teaspoon  of  soda,  one  teaspoon  of 
salt.  Boil  two  a^d  one-half  hours.  Bake  one-half 
hour.  Mrs.  Y.  H.  Roberts. 


Steamed  Corn  Bread. 

Two  cups  of  sour  milk,  two  cups  of  corn  meal, 
two  cups  of  white  flour,  one  cup  of  molasses,  one 
teaspoon  of  salt,  one  even  tablespoon  of  saleratus. 
Steam  two  hours  and  then  put  In  hot  oven  to  brown. 
Eat  while  warm.  Mrs.  Guy  L.  Merrill. 

Boston  Brown  Bread. 

One  cup  rye  meal,  one  cup  granulated  corn  meal, one 
cup  graham  flour,  three-fourths  tablespoon  soda,  one 
teaspoon  salt,  three-fourths  cup  molasses,  two  cups 
sour  milk  or  one  and  three-fourths  cups  sweet 
milk.  (To  measure  soda,  fill  the  tablespoon,  then 
shave  it  off  even  with  a knife.  Then  take  three- 
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fourths  of  it.)  Mix  and  sift  dry  ingredients.  Add 
molasses  and  milk.  Stir  until  well  mixed,  turn  in- 
to a well  buttered  mould  and  steam  three  and  one- 
half  to  four  hours.  Butter  the  inside  of  cover  of 
mould  and  tie  it  down  with  a,  string,  or  bread  in 
rising  might  force  off  cover.  Do  not  fill  mould  more 
than  two-thirds  full.  I use  a melon  mould,  but  a 
a large  lard  pail  answers  the  purpose.  To  steam, 
set  mould  on  something  in  the  bottom  of  the  kettle 
to  keep  it  still.  Have  boiling  water  come  half  way 
up  the  mould.  Cover  closely.  Add  water  as 
needed.  Mrs.  Arthur  W.  Grose. 

Brown  Bread. 

One  pint  dark  brown  sugar,  one  tablespoon  salt, 
pour  on  this  two  and  one- half  pints  boiling  water. 
When  cool  enough  add  three-fourths  Fleischmann’s 
Yeast  Cake.  At  bed  time  stir  in  about  two  quarts 
of  entire  wheat  flour.  First  thing  in  the  morning 
beat  down  then  put  in  two  bread  tins  and  let  rise. 
Bake  one  and  one-fourth  hours. 

Brown  Bread. 

Two  and  one-half  cups  buttermilk,  one-half  cup 
molasses,  large  teaspoonful  saleratus,  pinch  of  salt, 
two  cups  corn  meal  sifted,  one  cup  graham  sifted, 
large  halfcup  graham  not  sifted.  Steam  three 
hours  ; put  in  oven  a short  time. 

Mary  Billings. 

Johnny  Cake. 

One-half  cup  white  sugar,  two  tablespoons  but- 
ter, two  eggs,  one  cup  sweet  milk,  one  and  one- 
half  cups  flour,  one  cup  corn  meal.  Mix  eggs,  but- 
ter and  sugar  together  then  add  milk  then  flour 
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then  meal  with  two  teaspoons  Royal  Baking 

Powder.  Mrs.  W.  Bouck. 

* 

Golden  Corn  Cake. 

Three-fourths  cup  granulated  corn  meal,  one  and 
one-fourth  cups  flour,  one-fourth  cup  sugar,  two 
teaspoons  Royal  Baking  Powder,  one-half  teaspoon 
salt,  one  cup  milk,  one  egg,  one  tablespoon  melted 
butter.  Mix  and  sift  dry  ingredients.  Add  milk, 
egg  well  beaten,  and  butter.  Bake  in  shallow  but- 
tered pan  in  hot  oven  twenty  minutes. 

Mrs.  Arthur  W.  Grose. 


Sour  Milk  Corn  Cakes. 

One  cup  flour,  one-half  cup  corn  meal,  one-half 
teaspoon  salt,  one-half  teaspoon  soda,  one-third 
cup  sugar,  two  eggs,  one  tablespoon  melted  butter, 
one  cup  sour  milk.  Mix  in  order  given.  Bake 
twenty  minutes  in  a hot  oven. 

Mrs.  Arthur  W.  Grose. 

Sour  Milk  Griddle  Cakes. 

Two  and  one-half  cups  flour,  two  cups  sour  milk, 
one  half  teaspoon  salt,  one  and  one-fourth  tea- 
spoons soda,  one  egg.  Mix  and  sift  flour,  salt  and 
soda;  add  sour  milk  and  egg,  well  beaten.  Drop 
by  large  spoonfuls  on  a greased  hot  griddle;  cook 
on  one  side.  When  puffed  and  full  of  bubbles, 
turn  and  cook  other  side. 

Mrs.  Arthur  W.  Grose. 

Sweet  Milk  Griddle  Cakes. 

Three  cups  flour,  two  and  one-half  teaspoonfuls 
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Royal  Baking  Powder,  one  teaspoon  salt,  one- 
fourth  cup  sugar,  two  cups  milk,  two  eggs,  well 
beaten,  two  tablespoons  melted  butter.  Mix  in 
order  given  and  fry  as  sour  milk  cakes. 

Salt  Rising  Bread. 

One  cup  of  new  milk  and  water.  Let  boil.  Stir 
one  tablespoon  of  corn  meal  in  the  cup.  Set  near 
the  fire  to  rise.  Next  morning  fill  a quart  bowl 
half  full  of  warm  water,  then  the  corn  rising  and 
one  teaspoon  of  salt  and  one  of  sugar.  Stir  quite 
stilt*  with  Hour.  Set  in  a kettle  of  warm  water 
and  keep  quite  warm  till  light.  Then  take  two 
quarts  of  bread  flour,  one  quart  of  pastry  flour,  and 
enough  warm  milk  or  water  with  the  rising  to 
mix  quite  soft.  Deep  pans  are  better  to  bake  in 
as  this  runs  more  easily  than  yeast  bread  and  bakes 
through  in  less  time. 


Mrs.  Emma  Rice. 
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EXTRA  RECIPES, 


Salabs  anb  ^Dressing. 


Oil,  green  and  glorious  ! Oh,  herbaceous  treat, 
’Twould  tempt  the  dying  anchorite  to  eat, 
Back  to  the  world  he’d  turn  his  weary  soul, 
And  plunge  his  fingers  in  the  salad  howl. 


Shrimp  Salad. 

One  can  shrimp  broken  in  pieces,  three  hard 
boiled  eggs  sliced,  one  cup  celery  cut. 

Frances  Mageu. 


Lobster  Salad. 

For  the  dressing,  use  four  eggs,  one  tablespoon  - 
ful  of  sugar,  two  tablespoonfuls  of  butter,  one 
tablespoonful  of  salt,  two  tablespoonfuls  of  mus- 
tard, two  tablespoonfuls  of  vinegar.  Beat  the  whites 
of  eggs  separately  and  add  last.  Cook  in  a double 
boiler,  stirring  constantly  until  it  thickens,  and 
when  cold  add  cream  enough  to  make  as  thin  as 
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boiled  custard.  In  preparing  the  lobster  add  salt 
and  red  pepper  to  the  chopped  lobster  and  shredd- 
ed lettuce.  Edith  Roberts. 

A Dainty  Salad. 

Served  in  beet  shells.  Boil  round  beets  of  uni- 
form size,  being  careful  not  to  break  or  pierce  the 
skin  until  they  are  taken  from  the  water.  This  is 
in  order  to  preserve  their  color.  When  they  are 
tender,  remove  from  the  kettle  and  plunge  them 
in  cold  water.  Peel  them,  cut  a thin  slice  from 
the  bottom  of  each  so  that  it  will  stand.  Remove 
a slice  from  the  top  and  carefully  scoop  out  the 
inside  without  breaking  the  wall.  Make  a mix- 
ture of  the  diced  beet,  cold  boiled  potatoes  and 
celery  and  dredge  it  with  a French  dressing.  Fill 
the  shell,  put  a spoonful  of  dressing  on  top  of  each 
shell.  Set  in  lettuce  leaves. 

Mrs.  H.  W.  Fox. 

Onion  Salad. 

Slice  very  thin,  four  good  sized  onions.  Cover 
with  boiling  water.  Let  it  stand  fifteen  minutes. 
Drain  and  sprinkle  with  salt,  white  pepper  and  a 
little  celery  salt.  Set  on  ice  or  in  a cool  place  for 
an  hour  or  more.  Then  add  the  following  dressing. 
Butter,  one-half  size  of  egg,  heated  in  one-half  cup 
of  vinegar.  Add  one-half  teaspoon  salt,  same  of 
pepper,  two  tablespoons  of  sugar.  Beat  the  yolk 
of  one  egg  and  stir  in.  Cook  until  it  thickens. 

Mrs.  Wescott. 

Apple  and  Celery  Salad. 

Cut  cold  tart  apples  into  cubes.  Cut  tender  celery 
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into  cubes.  Break  a few  English  walnut  meats 
into  pieces.  Mix  with  two-thirds  the  following 
dressing  as  soon  as  possible  after  the  apples  are 
cut,  and  garnish  with  the  other  third  when  ready 
to  serve. 

Dressing. — Beat  yolk  of  one  egg.  Add  a pinch 
of  salt,  mustard  and  cayenne;  one  tablespoon  of 
sugar  and  one  of  strong  vinegar,  one  tablespoon  of 
water.  Add  two  level  tablespoons  butter  creamed, 
and  cook  until  thick.  Cool  and  add  two  tablespoons 
of  plain  cream  or  six  of  whipped  cream.  Double 
the  amount  of  dressing  for  a good  sized  dish  of 
salad.  Mrs.  Wescott. 


Chicken  Salad. 

Two  large  chickens,  boil  until  tender.  Remove 
ah  bone  and  skin.  Mince  rather  fine.  Add  one 
cup  of  the  liquid,  and  one  cup  of  sweet'  cream 
three  cups  of  chopped  celery.  Season  with  salt 
and  pepper  and  a liberal  piece  of  butter.  When 
cool  add  a half  pint  of  mayonnaise  dressing  and 
beat  it  well  into  the  chicken. 

Mrs.  0.  C.  Munx. 

Salmon  Salad. 

One  can  of  salmon.  Remove  all  bone  and  skin. 
Six  or  eight  hard  boiled  eggs.  Use  a layer  of 
salmon  and  one  of  eggs.  Pour  salad  dressing  over 
the  whole,  and  add  a little  salt  and  pepper. 

Mrs.  C.  C.  Mi  nn. 

Nut  and  Orange  Salad. 

Peel  and  cut  into  bits,  sweet  oranges,  and  shell 
English  walnuts.  Dispose  the  oranges  and  nuts 
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among  the  leaves  of  a bowl  of  lettuce  and  poui- 
mayonnaise  dressing  over  all. 

Peach  Salad. 

Pare  large,  sweet  peaches.  Cut  a section  from 
the  top  of  each  and  carefully  remove  the  stones; 
fill  the  cavity  with  mayonnaise  and  serve  in  lettuce 
cups.  Have  it  very  cold  and  serve  in  a chilled 
bowl. 


Asparagus  Salad. 

Cold  boiled  asparagus  served  with  plain  French 
dressing  or  mayonnaise  makes  a most  delicious 
and  refreshing  salad.  If  served  with  mayonnaise, 
use  the  tips  only,  have  the  asparagus  very  cold 
and  do  not  mix  the  dressing  with  the  salad;  fill 
small  crisp  lettuce  leaves  with  the  tips  and  place  a 
spoonful  of  dressing  on  the  top. 

Oyster  Salad. 

Boil  two  dozen  oysters  in  their  own  liquor  for 
five  minutes,  drain  and  let  stand  until  very  cold. 
Use  very  large  oysters.  Arrange  lettuce  leaves  in 
a salad  dish,  put  the  oysters  on  them  and  over  the 
whole  pour  one  cup  of  salad  dressing. 

Mrs.  H.  A.  Glidden. 

Potato  Salad. 

Slice  one-half  dozen  cold  boiled  potatoes  into  a 
salad  dish  and  pour  the  following  dressing  over 
them.  Take  one-half  pint  sour  cream,  one  table- 
spoonful of  mustard,  two  tablespoons  of  sugar,  one 
teaspoonful  salt,  a little  cayenne  pepper,  one-half 
cup  of  vinegar,  yolks  of  four  eggs  or  two  whole 
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eggs.  Stir  all  together.  Set  in  a kettle  of  water 
and  just  bring  to  a boil.  Strain  dressing  and  pour 
over  salad.  You  may  add  a little  onion  or  cucum- 
ber. A very  nice  dressing  for  cabbage. 

French  Salad. 

The  white  crisp  leaves  of  a head  of  lettuce,  one 
large  orange  cut  in  pieces,  one  and  one-half  dozen 
malaga  grapes  (seeds  removed),  one  and  one-half 
dozen  English  walnuts  divided,  three  bananas 
sliced.  Mix  the  fruit  and  nuts.  Squeeze  over  them 
the  juice  of  one  small  grape  fruit.  Cover  with 
mayonnaise  and  serve  very  cold. 

Mrs.  H.  W.  Fox. 

Fruit  Salad  Dressing-. 

Four  tablespoons  of  sugar,  one-half  teaspoon 
cinnamon.  Stir  together.  Add  one  gill  of  Sherry 
and  two  tablespoons  of  Maderia.  Stir  until  sugar 
is  dissolved.  Mrs.  H.  W.  Fox. 

Fruit  Salad  Dressing. 

Q-Four  tablespoo  is  of  sugar,  one  gill  of  Sherry, 
one  tablespoon  of  Maraschino,  two^fcableopoono-  of 
dteampsgne.  Mrs.  H.  W.  Fox. 

Mayonnaise  Dressing. 

Put  the  uncooked  yolks  of  two  eggs  in  a bowl, 
add  one-half  teaspoon  of  salt  and  one-half  teaspoon 
of  mustard  and  a dash  of  cayenne.  Now  add  one 
tablespoon  of  olive  oil,  beat  till  well  mixed,  add  a 
few  drops* of  lemon  juice  and  a little  vinegar.  Beat 
again.  xVdd  mustard  and  beat,  continue  adding 
oil  and  vinegar  in  the  proportion  of  three  teaspoons 
of  vinegar  to  every  cup  of  oil  until  you  have  the 
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desired  quantity  of  dressing.  Add  lemon  juice  to 
suit  the  taste.  Mrs.  Flintham. 

Dressing’  for  Lettuce  and  Tomatoes. 

Yolks  of  two  eggs,  one-half  teaspoonful  mustard, 
one-half  teaspoonful  salt,  one  salt  spoonful  of  pap- 
rica,  two  tablespoonf ills  of  sugar.  Blend  carefully 
then  add  one  cupful  of  cream,  either  sweet  or  sour, 
one  tablespoonful  butter  and  three  tablespoonfuls 
of  vinegar,  or  juice  of  one  lemon.  Cook  in  farina 
boiler  until  it  forms  a thick  custard.  Add  stiffly 
beaten  whites  and  set  away  to  cool. 

Mks.  Charles  M.  Burrows. 

Boiled  Salad  Dressing. 

Three  eggs,  one  tablespoon  sugar,  one  tablespoon 
butter,  one  tablespoon  salt,  one  scant  tablespoon 
mustard,  one  cup  of  vinegar.  Stir  butter,  salt,  mus- 
tard and  sugar  in  a bowl  until  perfectly  smooth. 
Add  the  eggs  and  beat  well,  then  vinegar.  Cook 
in  a double  boiler  until  thick  like  cream.  When 
cold  add  a cup  of  sweet  cream.  L.  G.  F. 


Bottled  Salad  Dressing. 

Yolks  of  eight  eggs,  one  cup  sugar,  one  table- 
spoonful salt,  one  tablespoonful  mustard,  one  tea- 
spoonful pepper,  one-half  cupful  cream,  a little 
cayenne,  mix  thoroughly.  Boil  one  and  one-half 
pints  of  vinegar  and  one  cupful  of  butter.  Pour 
hot  on  the  above  mixture  and  bottle  when  cool. 
Use  yolks  of  four  eggs  and  one-half  cupful  of  flour 
if  preferred,  and  a little  more  cream. 

Mrs.  May  Wescott. 
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Salad  Dressings 

One  capful  of  vinegar,  two  eggs,  three  table- 
spoonfuls of  sugar,  two  tablespoonfuls  of  flour,  one 
small  tablespoonful  of  mustard,  one  teaspoonful  of 
salt,  butter  size  of  an  egg.  When  cold  add  eight 

tablespoonfuls  of  cream.  Mrs.  Wm.  Goff. 

* 

Oil  Dressing”. 

Beat  the  yolk  of  one  egg,  then  add  a saltspoon- 
ful  of  salt,  one-half  saltspoonful  cayenne  pepper, 
one-half  teaspoonful  mustard.  Add  drop  by  drop 
one-half  pint  or  more  of  oil.  You  must  stir  stead- 
ily. Do  not  reverse  the  motion  or  it  may  curdle. 
After  adding  one  gill  of  oil,  alternate  with  a few 
drops  of  vinegar.  When  ready  to  use  add  two 
tablespoonfuls  of  whipped  cream.  H.  W.  F. 
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pubbmos,  Sauces  anb  deserts 


“ Puddings,  my  friends,  do  a mission  fulfill, 

They  apd  to  the  dinner,  and  also — the  hill ; 

They  cause  men  to  wish,  with  what  ardor  they  may, 

That  the  meal  which  fortells  them  came  three  times  a day.” 

“The  proof  of  the  pudding  is  in  the  eating.” 

Suet  Pudding. 

One  cup  chopped  suet,  one  cup  molasses,  one  cup 
raisins,  three  cups  flour,  one  teaspoon  saleratus, 
spice  to  taste.  One  cup  hot  water  poured  over 
suet.  Mrs.  E.  C.  Rice. 


Suet  Pudding. 

One  cup  suet,  one  cup  raisins,  two  eggs,  one-half 
cup  sugar,  one  cup  molasses,  three  cups  flour,  one- 
half  teaspoonful  soda,  one  cup  sour  milk. 

I.  F.  English  . 
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Suet  Pudding. 

Three  cups  bread  crumbs,  one  cUp  flour,  one  cup 
chopped  suet,  one  cup  raisins  stoned  and  chopped, 
one  cup  molasses,  one  cup  milk,  two  teaspoons 
cream  of  tartar  in  flour  and  one  teaspoon  soda  in 
milk.  Cinnamon,  cloves  and  nutmeg  to  taste. 
Steam  three  hours.  Mrs.  L.  Wright. 

Mrs.  Spencer’s  Plum  Pudding. 

One  pound  raisins,  one  pound  currants,  one 
pound  suet,  one  pound  flour,  one  pound  cracker 
crumbs,  one  pint  molasses,  one  tablespoon  ginger, 
two  teaspoons  cinnamon,  one  nutmeg,  one-fourth 
citron,  ten  eggs,  one  pint  sour  apples,  one  teaspoon 
soda. 


1*111111  Pudding. 

Two  coffee  cups  of  bread  crumbs,  one  cup  of  suet, 
one  cup  of  raisins,  one  cup  of  currants,  one  cup  of 
sugar,  three  eggs,  spices,  one  teaspoonful  of  soda 
dissolved  in  water.  Dampen  bread  crumbs  with 
milk  until  the  whole  is  like  a thick  batter.  Grease 
tin  well  and  boil  or  steam  jtwo  and  one-half  hours. 
Any  sauce  can  be  used  with  this. 

Mrs.  V.  H.  Roberts. 


Plum  Pudding. 

Nine  eggs,  one  pound  flour,  one  pound  stoned 
raisins,  one  pound  currants,  one  pound  beef  suet 
chopped  fine,  one-half  pound  candied  citron  and 
orange  and  lemon  peel,  three-fourths  pound  brown 
sugar,  one-fourth  pound  almonds  chopped  fine,  one 
pint  sweet  milk,  one  teaspoon  allspice,  one  teaspoon 
mace,  one  teaspoon  cinnamon,  one  teaspoon  of  soda. 
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If  made  in  two  puddings  boil  four  hours,  if  in  one 
boil  six  hours.  Scald  pudding  cloth,  dredge  with 
Hour  to  prevent  sticking  and  tie  a little  loose  for 
swelling.  Turn  occasionally  while  boiling.  Beat 
eggs  to  a froth,  mix  tiour  and  suet  together,  add 
milk  with  a teaspoon  of  soda  and  beat  all  together 
thoroughly.  After  washing  currants  and  drying, 
mix  fruit  all  together,  dredge  with  hour,  add  spices. 
Mix  all  together  and  salt.  Mrs.  Agnes  Carr. 

• f Graham  Pudding’. 

One  cup  molasses,  one  cup  milk,  two  and  one- 
half  cups  graham  hour,  one  cup  currants  or  seeded 
raisins,  one-half  teaspoon  soda  (in  molasses),  one 
heaping  teaspoon  Royal  Baking  Powder  (in  hour.) 
Steam  two  hours.  Mr>.  L.  Wright. 

Steamed  Brown  Pudding. 

One-half  cup  molasses,  one-half  cup  cold  water, 
one  cup  raisins,  one  cup  bread  hour,  one  egg,  one 
teaspoon  soda.  Mix  egg,  molasses,  water  and  soda, 
then  hour  and  raisins  and  a little  salt.  Steam  one 
and  one-half  hours. 

Sauce. — Small  one-half  cup  butter,  two  cups 
milk,  one-half  cup  sugar,  one  teaspoon  cornstarch. 
Let  come  to  a boil,  add  vanilla. 

Mrs.  W.  Bouck. 


Steamed  Fruit  Pudding. 

Two  and  one-half  cups  hour,  one  teaspoon  soda, 
one-half  teaspoon  salt,  one-third  teaspoon  cinna- 
mon, one-third  teaspoon  nutmeg,  two-thirds  cup 
butter  and  “ drippings  ” mixed,  one  cup  raisins, 
one  cup  milk,  one  cup  molasses.  Sift  soda,  salt 
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and  spice  into  flour.  Rub  in  butter  and  drippings 
and  add  the  raisins.  Mix  milk  and  molasses  and 
stir  into  dry  mixture,  Steam  three  hours  in  but- 
tered mould.  (See  directions  with  Boston  Brown 
Bread.)  Serve  with  following  sauce. 

Sauce. — Cream  one-third  cup  butter,  add  one- 
half  cup  powdered  sugar  and  cream  it  again. 
Break  in  two  eggs  and  beat  until  light  and  creamy. 
Flavor  with  vanilla.  Mrs.  Arthur  W.  Grose. 

Vegetable  Pudding.  * 

One  cup  of  chopped  suet,  one  cup  grated  potato 
one  cup  carrots,  one  cup  chopped  raisins,  one  cup 
currants,  three  eggs,  one  cup  sugar,  two  slices 
orange  peel,  two  and  one-half  cups  flour,  a pinch  of 
salt,  two  teaspoonfuls  Royal  Baking  Powder.  Beat 
all  together  and  steam  two  hours.  Serve  with  a 
wine  sauce.  May  Lattin  Thomas. 

Carrot  Pudding. 

One  cup  grated  carrot,  one  cup  grated  potatoes, 
one  cup  suet  chopped  fine,  one  cup  sugar,  one  cup 
flour,  one  cup  currants,  one  cup  raisins  seeded  and 
chopped,  one  egg,  one  teaspoonful  saleratus,  one 
teaspoonful  cinnamon,  one  nutmeg.  Stir  all  to- 
gether and  steam  three  hours-  Serve  with  sauce. 

Togas  Pudding. 

One  and  one-half  cups  sweet  milk,  one-half  cup 
sour  milk,  one  and  one-half  cups  Indian  meal,  one- 
half  cup  flour,  one-half  cup  molasses,  one  level  tea- 
spoon soda,  one  teaspoon  Royal  Baking  Powder, 
one  egg  and  salt.  Steam  two  hours. 

Mrs.  May  Wescott. 


PULLMAN  MEMORIAL  COOK  BOOK.  145 


Raisin  Puffs. 

Two  eggs,  one  tablespoon  sugar,  one-half  cup 
butter,  one  cup  sweet  milk,  three  even  teaspoons 
Royal  Baking  Powder  sifted  in  two  cups  flour,  one 
cup  chopped  raisins.  Steam  twenty  minutes  in 
teacups  wet  in  water,  Mrs.  Eli  Atwell. 

Fruit  Puff  Pudding. 

Two  level  cupfuls  of  sifted  flour,  one-half  cup 
sugar,  one  egg,  pinch  salt,  butter  size  of  an  egg. 
Break  egg  into  a cup  and  fill  cup  with  water.  Mix 
with  other  ingredients  and  steam  in  cups,  with  any 
fruit  desired  placed  in  the  bottom  of  the  cups.  Will 
serve  six  persons.  Mrs.  May  Wescott. 

Angel  Food  Dessert. 

Two  eggs,  one  cup  of  sugar,  one  heaping  table- 
spoon flour,  one  teaspoon  Royal  Baking  Powder. 
Beat  the  eggs  together  thoroughly,  then  add  sugar, 
then  the  flour  with  the  baking  powder.  Add  one 
cup  English  walnuts  quartered,  one  cup  stoned 
dates  cut  in  pieces.  Bake  twenty  minutes  and  ex- 
pect to  see  it  settle  a little.  Serve  hot  or  cold  with 
whipped  cream.  Mrs.  May  Wescott. 

Homemade  Cream  Puffs. 

One  cup  hot  water  and  one-half  cup  of  butter 
boiled  together.  While  boiling,  stir  in  one  cup  of 
sifted  flour. . Remove  from  the  fire  and  stir  to  a 
smootii  paste.  When  cool  add  three  unbeaten 
eggs,  stir  five  minutes  Drop  in  greased  pan  with 
desert  spoon.  Bake  in  quick  oven  twenty-five 
minutes. 

Fiu  ikg. — One-half  cup  sugar,  one  cup  milk,  'one 
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egg,  three  tablespooons  flour.  Cook  thoroughly 
and  flavor.  When  cream  and  puffs’ are  cold  cut 
open  with  a sharp  knife  and  fill.  Mrs.  F.  M. 

Fig  Pudding’. 

Chop  one- quarter  pound  of  figs  very  fine  ; mix 
them  with  quarter  pound  of  chopped  suet  and  two 
cupfuls  of  bread  crumbs.  Then  add  two  eggs  beaten, 
with  one  cup  of  brown  sugar,  grated  rind  and  juice 
of  one  lemon,  one  tablespoonful  of  molasses,  half 
a nutmeg,  grated,  and  one  tablespoonful  of  flour. 
Beat  well  and  turn  into  a buttered  mould  and  steam 
three  hours.  Serve  with  lemon  sauce. 

Lemon  Sauce. 

Two  cupfuls  of  hot  water,  one  cup  of  sugar,  two 
heaping  teaspoonfuls  corn  starch,  grated  rind  and 
juice  of  one  lemon,  and  one  tablespoonful  of  butter; 
mix  the  sugar  and  corn  starch  thoroughly; ‘add  the 
boiliug  water  and  cook  ten  minutes,  stirring  the 
first  three  minutes;  add  the  lemon  juice,  rind  and 
butter;  if  the  sauce  is  too  thick  add  hot  water  till 
the  right  consistency. 

Egg  Sauce. 

Rub  one  cup  sugar  and  one  tablespoonful  flour 
together;  pour  over  this  two  cups  boiling  water;  istir 
constantly  and  cook  five  minutes;  add  one  table- 
spoonful butter,  little  salt;  remove  to  back  of  stove, 
a,nd  stir  in  two  well-beaten  eggs,  one  t&blespoon- 
ful  sherry,  if  you  choose.  Do  not  allow  it  to  cook 
after  adding  eggs. 

Cream  Puffs. 

One  cup  water,  one-half  cup  butter.  Let  come  to  a 
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boil.  Stir  in  one  cup  dry  flour.  When  cool,  stir 
in  three  eggs,  not  beaten.  Beat  well.  Drop  with 
spoon  on  buttered  tins.  Bake  twenty-five  minutes 
in  moderate  oven. 

Filling. — One  cup  milk,  one-half  cup  sugar,  two 
eggs,  three  tablespoons  flour.  Flavor  to  suit.  Cook 
over  steam.  Fill  puffs  while  warm  and  while  filling 
is  warm.  Will  make  one  and  one-half  dozen. 

Mrs.  L.  R.  Rogers. 

Cottage  Pudding. 

One-half  cup  sugar,  one  cup  sweet  milk,  two 
cups  flour,  one  cup  fruit,  two  tablespoons  butter, 
one  egg,  two  teaspoons  Royal  Baking  Powder. 
Fresh  fruit  can  be  used. 

Sauce. — Four  tablespoons  butter,  eight  table- 
spoons sugar,  two  tablespoons  flour.  Hot  water 
to  mak%  proper  consistency.  Boil  over  steam. 

Snow  Pudding. 

One  pint  water,  three  heaping  tablespoons  corn- 
starch, whites  of  three  eggs.  Moisten  cornstarch 
with  little  cold  water.  Pour  on  boiling  water,  stir 
until  cooked  clear,  add  little  salt.  Beat  eggs  to 
stiff  froth  and  beat  into  starch  while  warm.  Should 
be  white  and  very  light.  Mould  in  cups  or  fancy 
mould. 

Sauce  for  Same. — One  and  one-half  cup  milk, 
yolks  of  three  eggs,  one  cup  sugar,  one  tablespoon 
cornstarch.  Cook  over  steam.  Flavor  to  suit 

taste.  Chocolate  can  be  used  in  sauce  if  one  de- 

. 

sires.  Mrs.  L.  R.  Rogers. 

French  Bread  Pudding. 

Two  large  cups  grated  bread,  two-thirds  cup 
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white  sugar,  one  cup  molasses,  one  cup  raisins, 
butter  size  of  an  egg,  one  teaspoon  soda,  cinnamon 
and  allspice.  Steam  two  hours.  Eat  with  hard 
sauce.  Mks.  C.  P.  E. 


Snowballs. 

One  cup  of  sugar,  one  cup  of  flour,  two  table- 
spoonfuls sweet  milk,  one  teaspoonful  Royal  Bak- 
ing Powder,  three  eggs,  a little  lemon.  Put  one 
tablespoonful  each  in  buttered  cups.  Steam  twenty 
minutes.  Turn  out,  shape,  roll  in  powdered  sugar, 
then  in  shredded  cocoanut.  L.  G. 

Apple  Dumplings. 

Mix  one  quart  flour,  two  teaspoon fuls  Royal 
Baking  Powder  and  one  teaspoonful  salt  together; 
into  this  rub  very  lightly  two  tablespoonfuls  but- 
ter; moisten  with  one  and  one-half  cups  milk;  roll 
out  about  one-half  inch  in  thickness;  cut  into 
rounds,  size  of  a pint  bowl;  have  ready  tart  apples, 
pared  and  cores  removed.  Place  one  on  each 
round  of  dough;  sprinkle  with  little'sugar  and  nut- 
meg; wrap  the  dough  carefully;  place  on  a plate 
and  put  in  steamer:  steam  three-fourths  of  an  hour. 

Variety  Pudding. 

One  pint  milk,  one-half  cup  sugar,  yolks  of  two 
eggs,  two  tablespoons  cocoanut,  one-half  cup 
cracker  crumbs,  one  teaspoon  lemon  extract,  a 
little  salt.  Bake  one-half  hour.  Frost  with  whites 
of  eggs.  Mks.  W.  Bouck. 

Old-Fashioned  Tapioca  Pudding. 

Three-fourths  cup  pearl  tapioca,  four  eggs,  one 
cup  sugar,  one-half  teaspoon  salt,  one  quart  milk, 
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one  tablespoon  butter.  Soak  tapioca  in  cold  water 
over  night.  Reserve  three  whites  for  frosting. 
Beat  eggs  slightly.  Put  in  baking  dish  and  poui 
over  them  the  milk,  strain  tapioca  and  add  to 
milk,  also  sugar,  salt  'and  butter.  Bake  oue  hour, 
stirring  often  until  it  sets.  Frost  with  whites. 
Good  both  hot  and  cold. 

Mks.  Arthur  W.  Grose. 

Shortcake. 

One  cup  pastry  flour,  one-half  cup  milk,  one 
tablespoon  sugar,  butter  size  of  an  egg,  one  tea- 
spoon Royal  Baking  Powder,  a little  salt.  Sift 
salt,  baking  powder  and  flour.  Rub  in  butter. 
Add  milk  and  bake  in  pie  tin.  Split  when  done, 
and  spread  with  butter,  sweeten  strawberries  and 
put  between  cake.  Cover  top  with  whipped  cream 
and  garnish  with  whole  berries.  Peaches,  oranges, 
bananas  and  canned  red  raspberries  make  delicious 
shortcake,  as  well  as  strawberries. 

Mrs.  Arthur  W.  Grose. 

Shortcake. 

Two  cups  flour,  one-half  cup  sugar,  one  and  one- 
half  cup  sweet  milk;  two  tablespoonfuls  butter 
rubbed  into  the  flour  as  for  pie  crust,  two  teaspoon- 
fuls Royal  Baking  Powder,  one-half  teaspoonful 
salt.  Mrs.  J.  D.  W. 


Nut  Custard. 

Three  eggs,  (reserving  one  white),  two  table- 
spoonfuls of  sugar,  one-third  cup  finely  chopped 
nuts,  one  pint  of  milk,  one  teaspoon  of  vanilla. 
Beat  eggs  and  sugar  together  and  add  nuts ; they 
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may  be  English  walnuts,  hickory  nuts,  blanched 
almonds  or  a mixture.  Stir  in  the  milk,  add  va- 
nilla and  put  in  cups  to  bake.  Have  moderate 
oven  and  bake  until  center  is  firm.  Cover  with 
meringue  made  of  white  of  egg  and  powdered 
sugar  to  make  it  stiff. 

Mrs.  Charles  M.  Burrows. 

Bananas  in  Currant  Syrup. 

Pick  over  one  quart  of  currants,  wash,  drain 
and  mash  them.  Sprinkle  over  them  one  cup  of 
sugar  and  let  them  stand  until  sugar  is  dissolved. 
Stir  occasionally  and  when  the  syrup  is  clear 
squeeze  through  cheese  cloth.  Peel  four  bananas, 
cut  them  in  small  pieces,  arrange  them  in  a glass 
dish  and  pour  the  currant  juice  over  them.  Keep 
in  a cool  place  until  ready  to  serve. 

Mrs.  H.  W.  Fox. 

Caramel  Pudding. 

Make  a plain  boiled  custard,  of  a pint  of  milk, 
one  egg  and  a small  tablespoon  of  cornstarch.  Put 
one-half  cup  of  granulated  sugar  in  a small  frying 
pan  and  stir  over  the  fire  until  it  melts  and  be- 
comes a dark  brown  color,  but  it  must  not  burn. 
When  it  is  carameled,  stir  into  the  custard  very 
quickly  and  keep  stirring  until  it  is  perfectly 
smooth.  Put  in  custard  cups.  When  cold,  serve 
with  cream  a,nd  sugar.  Ella  M.  Flintham. 

Apple  Tajdoca  Pudding. 

Soak  one  cup  tapioca  over  night  in  cold  water 
(enough  to  make  one  quart.)  Peel,  core  and  quarter 
tart  apples.  Cover  bottom  of  an  earthen  dish;  add 
salt  and  a cupfnl  of  sugar.  Pour  over  all  the 
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tapioca.  Bake  one  hour.  If  convenient  add  one 
cup  jelly.  Mrs.  Agnes  Carr. 

Apple  Snow  Pudding-. 

Peel  and  grate  large  sour  apple,  sprinkle  over  it 
small  cup  of  sugar  as  you  grate  it  to  keep  it  from 
turning  dark.  Break  into  this  the  whites  of  two 
eggs  and  beat  constantly  one-half  hour.  Take  care 
to  have  it  in  a large  bowl  as  it  beats  up  very  light 
and  stiff.  Heap  this  on  a dish  and  pour  over  a 
custard  made  of  the  yolks.  Mrs.  W.  Bouck. 

Apple  Tapioca  Pudding. 

Soak  one  teacup  tapioca  over  night  iu  water,  then 
pour  on  one  pint  of  boiling  water  and  cook  slowly 
twenty  minutes.  Pare  and  core  three  or  four 
apples,  enough  to  cover  the  bottom  of  a pudding 
dish.  Take  one  cup  sugar  and  a little  salt,  flavor 
with  lemon.  Pour  over  the  tapioca  and  bake 
slowly  two  hours.  Serve  hot  with  sugar  and 
cream.  Mrs.  Bouck. 


Indian  Tapioca  Pudding. 

One  quart  milk,  two  tablespoons  pearl  tapioca, 
two  tablespoons  granulated  Indian  meal,  two- 
thirds  cup  molasses,  one  tablespoon  butter,  one 
egg.  Soak  tapioca  over  night  in  cold  water.  Strain 
and  add  to  the  milk  early  in  the  morning.  Add 
also,  the  meal.  Two  hours  before  you  want  the 
pudding,  add  the  egg  beaten  slightly,  the  butter, 
salt  and  molasses  and  bake  two  hours  in  a moder- 
ate oven.  Stir  every  fifteen  minutes  the  first  hour. 
Serve  hot  with  whipped  cream. 

Mrs.  Arthur  W.  Grose. 
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Charlotte  Russe. 

One  pint  sweet  cream,  the  whites  of  two  eggs, 
one  small  cup  of  pulverized  sugar,  one  tablespoon- 
ful of  Knox’s  Gelatine.  Whip  the  cream  stiff,  flavor. 
Add  the  gelatine  the  last  thing  dissolved  in  a little 
warm  water.  Mks.  L.  G.  F. 

Chocolate  Pudding. 

One-half  cup  sugar,  one  teaspoon  butter,  one- 
. half  cup  milk,  one  egg,  one  cup  flour,  one  square 
chocolate,  melted,  one-half  teaspoon  cream  of  tar- 
tar, one-fourth  soda.  Stir  sugar,  butter  and  egg, 
add  melted  chocolate.  Stir  well,  add  milk  and 
flour.  Put  cream  of  tartar  and  soda  in  flour. 
Steam  three-fourths  of  an  hour. 

Sauce  for  Same. — One-half  cup  butter,  one-half 
cup  sugar,  add  two  eggs  beaten  very  light.  Beat 
well  until  very  creamy.  Stir  in  two  tablespoons 
boiling  water,  one  teaspoon  vanilla.  The  success 
of  this  sauce  depends  on  its  being  well  beaten. 

Mrs.  L.  R.  Rogers. 

Graham  Pudding. 

(Sauce  as  for  suet  pudding.)  * One  cup  molasses, 
one  and  one-half  cups  fruit,  two  and  one-half  cups 
graham  flour,  one  cup  sweet  milk,  one  egg,  little  nut- 
meg, salt,  one-half  teaspoon  cinnamon,  one-fourth 
cloves,  one  teaspoon  soda.  Steam  one  and  one-haif 
hours. 

Mrs.  L.  R.  Rogers. 

Prune  Pudding. 

Wash  one-half  pound  of  prunes.  Soak  over 
night  in  water.  In  the  morning  cook  until  tender. 
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Press  through  a colander.  Add  three-fourths  cup 
of  granulated  sugar.  Stir  until  it  is  dissolved. 
Beat  the  whites  of  four  eggs.  Add  them  carefully 
to  the  prunes.  Bake  twenty  minutes  Serve  with 
cream.  Mrs.  H.  W.  Fox. 

Prime  Pudding1. 

One  pound  of  prunes  boiled  tender  and  stoned. 
Beat  whites  of  six  eggs  as  stiff  as  possible  and  add 
three -fourths  cup  sugar.  Have  prunes  chopped 
fine  with  one-half  cup  sugar.  Mix  eggs  and  prunes 
together.  Add  vanilla  to  taste.  Brown  in  oven. 

Sauce. — Mix  yolks  of  eggs  with  as  much  milk  as 
sauce  requires,  and  sugar  to  taste  Steam  as  for 
thin  custard.  Add  vanilla.  Mrs.  W.  Bouck. 

Chocolate  Custard. 

One  pint  milk,  two  eggs,  one- third  cup  sugar,  a 
little  salt,  two  heaping  teaspoons  Baker’s  Cocoa. 
Scald  milk  in  double  boiler.  When  hot,  dissolve 
cocoa  in  a little  of  the  hot  milk  and  add  to  the  rest. 
Add  sugar,  salt  and  eggs  beaten  slightly.  Cook 
until  it  thickens  on  edge  of  spoon.  Flavor  with 
vanilla.  Serve  in  glass  cups,  piled  with  whipped 
cream.  * Mrs.  Arthur  W.  Grose. 

Mountain  Dell  Pudding. 

One  cup  crackers  rolled  fine,  one -half  cup  sugar, 
yolks  of  four  eggs,  four  tablespoons  cocoanut,  one 
quart  milk,  one  and  one-half  teaspoons  lemon,  a 
pinch  of  salt.  Boil  twenty  or  thirty  minutes.  Frost 
with  whites  of  two  eggs  beaten  very  light,  and  one- 
half  cup  sugar.  Mrs.  L.  Wright. 

Demon  Sauce. 

One-half  cup  butter,  one  cup  sugar,  one  egg, 
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grated  rind  and  juice  of  one  lemon,  one  tablespoon 
cornstarch,  one  cup  boiling  water,  cream,  butter 
and  sugar.  Add  beaten  egg,  lemon  and  water. 
Mix  cornstarch  in  a little  cold  water  and  add  last. 
Cook  over  teakettle. 

Strawberry  Sauce. 

One  large  tablespoon  butter  beaten  to  a cream. 
Add  very  gradually  one  and  one-half  cups  powder- 
ed sugar  and  the  beaten  white  of  one  egg.  Beat 
till  very  light  and  just  before  serving  add  one 
pint  mashed  strawberries. 


Foamy  Sauce. 

Whites  of  three  eggs  beaten  stiff,  one-half  cup 
powdered  sugar,  one  teaspoon  flavoring.  Add  care- 
fully one  cup  boiling  water  and  serve  at  once. 

Strawberry  Sauce. 

Beat  one-half  cupful  butter  till  creamy  ; add 
gradually  one  cupful  powdered  sugar ; when  very 
creamy  add . unbeaten  white  of  one  egg,  slightly 
sweetened,  one  cupful  mashed  strawberries  ; stand 
the  butter  mixture  over  hot  water  ; stir  till  it  is 
foamy  ; add  the  mashed  berries  and  serve  imme- 
diately. 


Pudding  Sauce. 

One  tablespoon  each,  water,  flour  and  butter,  and 
three  of  sugar.  Rub  well  together.  Then  pour  on 
a cup  of  boiling  water  and  set  on  stove  to  thicken. 
Take  off  and  stir  in  one  well  beaten  egg  and  flav- 
oring. Mrs.  Eli  Atwell. 


156  PULLMAN  MEMORIAL  COOK  BOOK. 


Egg-  Pudding  Sauce. 

Boil  three-fourths  pint  sweet  milk.  Beat  yolk 
of  one  egg  with  one  teaspoon  flour  and  sugar 
enough  to  make  it  very  sweet.  When  milk  boils, 
stir  this  into  it  and  let  it  cool.  Flavor  to  taste. 

Mrs.  L.  Wright. 
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Lemon  Jelly. 

One  box  of  Knox’s  Gelatine,  one  cup  of  cold 
water,  three  cups  boiling  water,  one  and  one-half 
cups  sugar,  one  pint  of  lemon  juice.  Soak  the  gel- 
atine in  cold  water  five  minutes  and  dissolve  with 
the  boiling  water.  Add  the  sugar,  and  stir  until 
dissolved  and  cooled  ; then  add  the  lemon  juice  and 
strain  through  a cheese  cloth  into  moulds. — [Knox’s 
•Colonial  Cook  Book. 

Orange  Jelly. 

One-half  a box  of  Knox’s  Gelatine,  one -half  a 
cup  of  cold  water,  one  cup  boiling  water,  one  cup 
of  sugar,  juice  of  one  lemon,  one  pint  of  orange 
juice.  Remove  the  juice  from  the  oranges  with  a 
spoon  to  avoid  the  oil  in  the  rind.  Prepare  as  lemon 
jelly,  but  strain  the  liquid  before  adding  the  orange 
juice  that  the  little  particles  of  orange  pulp  may 
be  retained. — [Knox’s  Colonial  Cook  Book. 

Wine  Jelly. 

One-lialf  a box  Knox’s  Gelatine,  one-half  cup  of 
cold  water,  two  cups  boiling  water,  one  cup  of 
sugar,  one  cup  of  wine,  juice  of  two  lemons.  Pro- 
ceed as  in  lemon  jelly.  Add  the  wine  and  fruit 
juice  .when  the  dissolving  sugar  has  cooled  the 
liquid. — [Knox’s  Colonial  Cook  Book. 

Orange  Charlotte. 

One-third  box  Knox’s  Gelatine,  one-third  cup  of 
cold  water,  one-third  cup  of  boiling  water,  one  cup 
of  sugar,  whites  of  three  eggs,  juice  of  one  lemon, 
one  cup  orange  juice  and  pulp,  lady  fingers.  Soften 
the  gelatine  in  cold  water  and  dissolve  in  boiling 
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water.  Add  the  sugar  and  when  dissolved,  the 
juice  of  the  lemon.  Strain,  and  when  cool,  add  the 
orange  juice  and  pulp.  When  the  jelly  begins  to 
form,  beat  with  a whisk  until  light,  then  add  the 
whites  of  the  eggs  beaten  stiff,  and  beat  together 
thoroughly.  Turn  into  a mould  lined  with  lady- 
fingers  Serve  with  whipped  cream. — [Knox’s 
Colonial  Cook  Book. 

Strawberry  Bavarian  Cream. 

One -third  box  of  Knox’s  Gelatine,  one-third  cup 
of  cold  water,  one  cup  of  strawberry  juice  and 
pulp,  juice  of  half  a lemon,  one-half  cup  of  sugar, 
one  pint  of  cream.  Soften  the  gelatine  in  the  cold 
water  five  minutes  and  let  dissolve  by  standing  in 
hot  water,  strain  into  the  strawberry  and  lemon 
juice;  add  the  sugar  and  stir  until  dissolved,  then 
set  into  ice  water  and  stir  until  the  mixture  begins 
to  thicken;  now  fold  in  the  chilled  whip  from 
the  cream.  Turn  into  a mould  lined  with  straw- 
berries cut  in  halves  *and  when  chilled,  turn  from 
the  mould.  Garnish  with  fresh  berries  and  leaves. 
Prepare  Bavarian  creams  with  other  fruits  as, 
raspberry,  pineapple,  etc. — [Knox’s  Colonial  Cook 
Book. 


Plain  Bavarian  Cream. 

One-half  box  of  Knox’s  Gelatine,  one  pint  of 
cream,  one-lialf  cup  of  cold  wates,  one  pint  of  milk, 
yolks  of  four  eggs,  one  teaspoon  vanilla,  one  cup 
of  sugar.  Soften  the  gelatine  in  cold  water  five 
minutes;  stir  the  milk  and  cream  together,  beat 
with  the  whip  churn  and  drain  the  whip;  add  to 
the  un whipped  cream  enough  milk  to  make  one 
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pint  in  all  and  scald  and  cook  in  it  the  yolks  of  the 
eggs  beaten  with  the  sugar.  When  thickened 
slightly  add  the  gelatine  and  strain  into  a pan 
standing  in  ice  water.  When  the  mixture  begins 
to  set,  add  the  vanilla  and  fold  in  the  cream  then 
turn  into  a mould. — [Knox’s  Colonial  Cook  Book. 

Chocolate  Bavarian  Cream. 

Melt  two  squares  of -chocolate  and- stir  into  the 
custard,  with  the  gelatine. — [Knox’s  Colonial  Cook 
Book. 

Coffee  Bavarian  Cream. 

Soften  the  gelatine  in  half  a cup  of  clear  and 
very  strong  coffee. 

Charlotte  Russe. 

Line  a mould  with  lady-fingers,  leaving  a small 
space  between  them.  Fill  the  prepared  mould 
with  any  Bavarian  cream,  when  it  is  ready  to 
mould. — [Knox’s  Colonial  Cook  Book. 

Swiss  Strawberry  Jelly. 

Wet  a mould  and  put  into  it  a little  clear  jelly. 
When  this  is  set,  arrange  some  preserved  straw- 
berries on  it  and  fill  in  with  more  jelly.  When 
this  is  quite  set,  put  a wide  mouthed  bottle  full  of 
cold  water  in  the  center  of  the  mould.  Pour  some 
jelly  round  the  sides  of  the  bottle,  arranging  some 
strawberries  round  it,  adding  more  jelly  and  fruit 
till  the  mould  is  full.  Let  the  jelly  stand  till  quite 
cold;  then  pour  the  water  out  of  the  bottle,  fill  it 
with  warm  w^ater  and  empty  it  almost  directly. 
Give  the  bottle  a slight  twist,  when  it  can  be  eas- 
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ily  removed.  Fill  the  cavity  with  a gill  of  whipped 
cream  sweetened  with  strawberry  syrup  and  just 
set  with  a quarter  of  an  ounce  of  Knox’s  Gelatine. 
When  ready  to  serve,  turn  out  on  a glass  or  silver 
dish. 

Jellied  Peaches. 

Soak  one-third  box  Knox’s  Gelatine  in  one-half 
cup  cold  water.  Pour  one-half  cup  boiling  water 
over  gelatine.  Aid  one-half  cup  sugar  and  stir 
until  dissolved.  Strain  and  stir  in  one  can  of 
peaches.  Let  stand  in  a cool  place  to  set.  Serve 
with  whipped  cream  sweetened  a little.  This  is 
nice  made  with  fresh  fruit.  Cora  Parker. 

Fruit  Jelly. 

One  package  of  Knox’s  Gelatine.  Dissolve  in 
one  quart  of  cold  water  fifteen  minutes.  Add  one 
quart  of  hot  water  and  the  juice  of  three  lemons, 
two  cups  of  sugar.  Before  the  gelatine  becomes 
set,  add  the  following  ingredients : One-half  cup 

each  of  chopped  figs,  raisins,  stoned  dates,  candied 
cherries,  walnut  meats,  one  cup  canned  peaches, 
bananas,  two  sliced  oranges.  Mix  thoroughly  and 
put  in  moulds  until  firmly  set.  Serve  with  whipped 
cream.  This  will  serve  fifteen.  L.  G. 

Lemon  Jelly. 

Take  thirteen  sheets  Gelatine  and  pour  one 
quart  of  boiling  water  on  it.  Two  lemons;  grate 
a little  of  the  yellow  peel,  add  three  cups  of  gran- 
ulated sugar  and  let  it  all  come  to  a boil  and  strain. 

Orange  Jelly. 

One-half  box*  Knox’s  Gelatine  soaked  in  one  cup 
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of  cold  water  for  two  hours.  Then  add  two  cups 
of  granulated  sugar  and  the  juice  of  four  oranges, 
or  one  cup  of  juice  and  juice  of  one  lemon,  then 
pour  ihreecups  of  boiling  water  over  all.  Strain 
into  mould  to  harden. 

Wine  jelly. 

One-half  box  Knox’s  Gelatine  soaked  in  one- 
half  pint  cold  water  one  hour,  add  one  pint  of  boil- 
ing water,  two  cups  of  sugar,  two  lemons  grated, 
two-thirds  pint  sherry  wine.  Let  all  come  to  a 
boil.  Strain  into  moulds  and  set  in  a cool  place  to 
harden.  L.  G. 


Velvet  Cream. 

Put  in  a stewpan  one  ounce  of  Knox’s  Gelatine 
previously  soaked  in  a cup  of  cold  water.  Add  one 
cup  of  sherry  wine,  juice  of  one  lemon  and  half  its 
rind  grated,  one-half  cup  sugar.  Let  all  boil  till 
gelatine  is  dissolved.  Strain  into  one  and  one-half 
pints  of  sweet  cream.  Stir  until  nearly  cold.  Put 
in  mould.  Eat  with  sweetened  cream. 

Ella  M.  Flintham. 

Pineapple  Jelly. 

Let  one  package  of  Knox’s  Gelatine  soak  twenty 
minutes  in  one  pint  of  cold  water,  then  pour  two 
and  one-half  pints  boiling  water  over  the  gelatine. 
Stir  and  add  one  pint  of  sugar,  juice  of  five  lemons 
and  one  can  of  grated  pineapple. 

Spanish  Cream. 

One-third  box  Knox’s  Gelatine,  one  pint  milk, 
one  cup  sugar,  one  saltspoon  salt,  four  eggs,  one 
teaspoon  vanilla.  Soak  gelatine  in  milk  until  it 
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dissolves.  Cook  ten  minutes  in  a double  boiler. 
Add  sugar,  salt  and  the  yolks  of  the  eggs  beaten 
until  creamy.  Cook  until  it  thickens  like  a soft 
custard.  Then  add  vanilla  and  fold  in  whites,  beat- 
en very  stiff.  Pour  into  mould  or  large  bowl  and 
let  stand  in  refrigerator  at  least  half  a day  before 
serving.  A very  pretty  dessert. 

Mrs.  Arthur  W.  Grose. 

Coffee  Cream. 

One  cup  strong  coffee,  one  piut  cream,  one-half 
box  Knox’s  Gelatine,  one  cup  sugar,  onerthird  cup 
cold  water.  Soak  gelatine  first  in  the  water.  Pour 
on  this  the  coffee  boiling  hot.  When  the  gelatine 
is  dissolved  add  the  sugar.  Strain,  set  in  pan  of 
ice  water.  Beat  until  it  begins  to  thicken  then 
add  the  cream  which  must  first  be  whipped.  Eat 
with  cream  and  sugar. 


Ella  M.  Flintham. 
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EXTRA  RECIPES 


flMes. 


She  may  dress  in  silks  or  may  dress  in  satin, 
May  know  the  languages,  Greek  or  Latin, 
May  know  fine  art,  may  love  or  sigh, 

But  her  love  is  vain,  if  she  can’t  make  pie. 


Squash  or  Pumpkin  Pie. 

Three  heaping  tablespoons  squash,  one  table- 
spoon corn  starch,  three  heaping  tablespoons 
sugar,  one  egg,  one  tablespoon  melted  butter,  one 
pint  milk,  salt  to  taste,  one  teaspoon  each  of 
ginger,  cinnamon  and  nutmeg.  Stir  together 
thoroughly,  pumpkin,  sugar,  flour,  egg,  butter  and 
spicesbefore  adding  milk. 

Mrs.  H.  A.  Glidden. 

Pumpkin  Pie. 

One  cup  of  pumpkin,  one  cup  of  sugar,  one 
egg,  one  teaspoonful  cinnamon,  one-half  tea- 
spoonful cloves,  two  teaspoonfuls  ginger,  one  table- 
spoonful butter,  one  cup  milk,  pinch  salt. 

Mrs.  H.  W.  Fox. 
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Chocolate  Pie. 

One  coffee  cup  milk,  two  tablespoons  grated 
chocolate,  three-fourths  cup  sugar,  yolks  of  three 
eggs.  Heat  chocolate  and  milk  together,  add 
sugar  and  yolks  together,  beaten  to  cream.  Flavor 
with  vanilla.  Spread  meringue  of  whites  over  the 
top.  S.  F.  English. 

Chocolate  Pie. 

One  pint  of  water,  one  cup  of  sugar,  four  table- 
spoons of  grated  chocolate,  two  tablespoons  of 
cornstarch,  small  pinch  of  salt,  yolks  of  two  eggs, 
using  the  two  whites  for  frosting. 

Mrs.  Guy  L.  Merrill. 

Chocolate  Pie. 

Two  scant  cups  milk,  one  tablespoon  butter,  one 
cup  sugar,  .yolks  two  eggs,  one  square  chocolate 
grated,  two  tablespoons  flour.  Beat  eggs,  thin 
with  one  tablespoon  cold  milk,  add  flour  and  choc- 
olate to  eggs.  Put  butter  and  sugar  in  milk  scald, 
and  when  hot  add  the  above  mixture;  cook  until  it 
thickens.  Let  partly  cool  before  putting  into  crust. 
When  baked,  beat  whites  of  eggs,  add  two  table- 
spoons sugar  and  put  on  pie.  Brown  in  oven. 

Clara.  H.  Billings. 

Lemon  Pie. 

One  cup  sugar,  one  cup  milk,  juice  and  grated 
rind  of  one  lemon,  yolks  of  three  eggs,  white  of 
one  egg,  three  tablespoons  flour.  Boil  over  steam. 
Fill  crust  previously  baked  while  cream  is  warm. 
Frost  with  whites  of  two  eggs.  Brown  in  oven. 

Mrs.  L.  R.  Rogers. 
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Lemon  Pie. 

Two  cups  sugar,  one-half  cup  butter,  one  cup 
milk,  six  eggs,  juice  of  one  lemon.  Cream  sugar 
and  butter.  Add  lemon  juice  and  beaten  yolks  of 
eggs.  Then  add  the  milk,  and  lastly  the  whites  of 
the  eggs  beaten  very  stiff.  Bake  with  one  crust. 
This  recipe  makes  two  pies. 

Mrs.  M.  F.  Lawrence. 

Raisin  Pie. 

One  cup  of  seeded  raisins,  two 'cups  water,  boil 
twenty  minutes.  Add  three  fourths  cup  of  sugar, 
one  tablespoon  of  cornstarch,  grated  rind  and  juice 
of  one  lemon.  Mrs.  H.  W.  Fox. 

Pie  Crust. 

Three  cups  of  flour,  oue  cup  of  lard,  one-half  cup 
water,  one-half  teaspoonful  salt.  F. 

Raisin  Pie. 

One  pound  raisins,  one  quart  of  water,  one  cup 
molasses.  Boil  one  hour,  then  add  two  large  table- 
spoons of  flour,  lump  of  butter  the  size  of  an  egg. 
Cinnamon  to  taste.  S.  F.  English. 

Bram  terries. 

One  cup  chopped  raisins,  one  lemon,  chopped 
very  fine,  one  cup  sugar,  one  egg.  Bake  in  gem 
irons  or  patty  tins.  Have  two  crusts. 

Mrs.  H.  A.  Glidden. 

Cream  Pie. 

One  pint  cream  or  rich  milk,  yolks  of  two  eggs, 
two-thirds  cupful  sugar,  one  tablespoonful  flom\ 
Heat  milk  in  farina  boiler,  beat  egg,  sugar  and 


— 
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flour  together  until  smooth.  Add  to  milk  and  cook 
until  thickened.  When  cool  add  one  teaspoonful 
lemon  extract  or  vanilla  if  preferred.  Use  whites 
of  eggs  as  a meringue,  or  whipped  cream- 

Mrs.  William  D.  Merick. 

Rocky  Mountain  Pie. 

Line  a pie  tin  with  a nice  crust  and  fill  it  with 
nice  tart  apples,  pared  and  quartered.  Sprinkle  in 
plenty  of  sugar,  a little  flour  and  a pinch  of  cinna- 
mon. Pour  over  the  whole,  a large  tea  cup  of 
creamy  sweet  milk,  flavored  with  jtwo  or  three 
drops  of  lemon  essence,  and  bake.  (Use  tart  apples 
that  cook  easily  and  that  are  not  too  sour.) 

Rhubarb  Custard  Pie. 

One  cup  of  chopped  pie  plant,  one  cup  of  sugar, 
yolks  of  two  eggs,  two  tablespoons  of  cold  water, 
two  tablespoons  of  flour,  even  tablespoon  of  butter 
and  very  little  nutmeg.  Bake  with  single  crust 
using  whites  of  egg  for  frosting. 

Mrs.  Guy  L.  Merrill. 

Florida  Mince  Pie. 

One  cup  chopped  cranberries,  one-half  cup  seeded 
chopped  raisins,  one  large  cup  sugar,  one-half  cup 
water,  one  tablespoon  flour,  one  teaspoon  vanilla. 

* Mrs.  H.  A.  Glidden. 

Mock  Mince  Pie. 

One  cup  cracker  crumbs,  one  cup  hot  water,  one 
cup  sugar,  one  cup  vinegar,  one  cup  molasses,  one 
cup  raisins,  one-half  cup  butter,  one  large  teaspoon 
cinnamon,  one-third  teaspoon  each  cloves  and 
allspice. 
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Custard  Apple  Pie. 

One  cup  stewed  apples,  two-thirds  cup  sugar,  two 
eggs,  one  tablespoon  butter.  Bake  with  one  crust. 
Frost  over  top.  When  apples  have  lost  good  flavor. 
Add  juice  of  lemon  and  little  rind  and  use  one  cup 
sugar. 


Custard  Pie  Plant  Pie. 

One  cup  chopped  pie  plant,  ono  large  cup  sugar, 
small  piece  butter,  three  eggs,  reserve  whites  of 
one.  Bake  with  one  crust,  make  deep  frosting  for 
top.  Brown  in  oven.  Mrs.  L.  R.  Rogers. 

Banana  Pie. 

Bake  under  crust  first.  Fill  in  with  sliced  bana- 
nas and  cover  same  with  one-half  a lemon  peeled 
and  sliced  and  sprinkle  a little  sugar  over  top. 
Beat  the  whites  of  two  eggs  to  a stiff  froth.  Add  a 
tablespoonful  of  sugar  and  spread  over  the  pie. 
Put  in  oven  till  it  browns.  Mrs.  O.  W.  W. 

Cloth  For  Pies. 

Tear  off  a strip  of  cloth  one  inch  wide  and  long 
enough  to  go  around  your  plate  or  tin.  Let  half 
width  lap  on  the  pie.  Be  sure  and  lap  it  well  at 
the  ends.  This  will  prevent  juice  of  any  pie  from 
running  out.  Wet  the  cloth  a little  in  cold  water. 


Huckleberry  Pie. 

Bake  under  crust  first.  Take  a quart  of  huckle- 
berries and  prepare  them  as  you  would  for  can- 
ning. Cook,  sweteen  to  taste,  and  when  very  cold 
put  on  the  crust.  Whip  one-half  pint  sweet  cream 
and  pour  over  pie.  Frances  Mager. 
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EXTRA  RECIPES. 


Home  Baking 

with 

ROYAL  I 

Baking  Powder 

The  United  States  Agricultural  Department 
has  issued  (and  circulates  free)  a valuable  report 
prepared  by  Mrs.  Prof.  W . O.  Atwater,  giving  the 
results  of  elaborate  experiments  which  show  the 
great  saving  from  baking  at  home,  as  compared 
with  cost  of  buying  at  the  bakers.  All  bread, 
cake,  biscuit,  crullers,  etc.,  are  very  much  fresher, 
cleaner,  cheaper  and  more  wholesome  when 
made  at  home  with  Royal  Baking  Powder. 


ROYAL  BAKING  POWDER  CO.,  NEW  YORK 


Cakes. 


We’ll  mix  and  bake  the  dainty  cake, 
And  beat  the  frosting  light, 

The  sweetest  plan  to  please  a man, 

Is  through  his  appetite. 


Sponge  Cake. 

Three  eggs,  one  cupful  sugar,  one  cupful  pastry 
flour,  one-fourth  cup  boiling  watar,  grated  rind  of 
half  a lemon,  one  teaspoon  lemon  juice.  Beat  the 
yolks  to  a froth;  add  the  sugar  and  beat  again. 
Add  the  lemon  to  the  yolks  and  sugar,  then  add 
the  hot  water,  then  the  whites,  beaten  to  a stiff 
froth.  Then  fold  in  the  flour.  Mix  quickly  and 
bake  half  an  hour  in  a moderate  oven. 

Mrs.  Arthur  W.  Grose. 


178  PULLMAN  MEMORIAL  COOK  BOOK. 


Sponge  Cake. 

One  cup  of  sugar,  one-half  cup  water  boiled  till 
it  threads.  Stir  slowly  into  the  beaten  whites  of 
six  eggs,  beating  all  the  time  until  cool.  Add  the 
well  beaten  yolks  of  three  eggs.  Use  any  extract 
desired.  Add  a little  salt  to  the  whites  when  beat- 
ing them.  When  all  is  well  beaten  add  one  cup  of 
flour  which  has  been  sifted  several  time^*.  Bake 
fifty  or  sixty  minutes  in  ungreased  tin  with  tube 
in  the  center,  in  moderate  oven. 

Mrs.  H.  B.  Taylor. 

Sponge  Cake. 

Five  eggs,  one  cup  sugar,  one  cup  flour,  juice  of 
one  lemon.  Beat  yolks  and  sugar  at  least  ten 
minutes,  stir  in  lemon,  then  the  whites  of  the  eggs 
beaten  very  light.  Then  add  the  flour,  stirring  as 
little  as  possible.  Put  in  baking  pan  sprinkle  with 
granulated  sugar.  Bake  in  very  slow  oven. 

Ella  M.  Flintham. 

Sponge  Cake. 

Two  eggs  well  beaten,  add  slowly  one  cup  gran- 
ulated sugar, ;beat  well,  add  three  large  tablespoons 
water,  one  cup  sifted  flour,  one  level  teaspoon 
Royal  Baking  Powder,  sifted  in  the  flour. 

Mrs.  L.  R.  Rogers. 

Sponge  Cake. 

Four  eggs,  two  cups  sugar,  two  cups  flour,  two 
teaspoons  Royal  Baking  Powder,  two-thirds  cup 
of  hot  water,  one  teaspoon  lemon. 

Mrs.  M.  R.  Howe. 
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Easy  Sponge  Cake. 

Three  eggs  beaten  one  minute,  add  one  and  one- 
half  cups  of  sugar  and  beat  five  minutes,  one  cup 
flour  and  beat  one  minute,  one  cup  cold  water, 
and  a cup  and  a half  of  flour  in  which  has  been 
mixed  two  teaspoons  of  Royal  Baking  Powder  and 
beat  one  minute.  Mrs.  Anna  W.  Williams. 

Cream  Sponge  Cake. 

Beat  two  eggs  in  a teacup,  when  well  beaten  fill 
cup  with  sweet  cream.  One  cup  sugar,  one  and 
one-half  cups  flour,  one  small  teaspoon  of  soda, 
two  teaspoons  cream  tartar,  one  teaspoon  lemon. 
Just  before  putting  in  tin,  stir  in  briskly  two  table- 
spoons sour  cream.  Bake  at  once. 

Mrs.  L.  R.  Rogers. 

White  Cake. 

One  cupful  sugar,  one-half  cupful  of  butter,  one- 
half  cupful  of  milk,  one  cupful  flour  (heaping),  one 
teaspoonful  Royal  Baking  Powder,  whites  of  three 
eggs.  Cream  butter  and  sugar,  add  milk,  sift  flour 
and  baking  powder  together  and  lastly  fold  in  the 
eggs.  Mrs.  Charles  M.  Burrows. 

White  Cake. 

Whites  of  six  eggs,  one  teacup  sugar,  one-half 
cup  butter,  one  cup  flour,  one  teaspoon  Royal 
Baking  Powder.  Mrs.  E.  C.  Rice. 

White  Cake. 

One  cup  sugar,  one-half  cup  butter,  scant  one- 
half  cup  milk,  whites  of  four  eggs,  one  and  one- 
half  cups  flour,  one  and  one-half  teaspoons  Royal 
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Baking  Powder.  Beat  eggs  stiff  and  add  last. 

Mrs.  Eliza  L.  Engi  ish. 

White  Layer  Cake. 

One  and  one-half  cups  sugar  and  one-half  cup 
butter  creamed  together.  One  cup  milk,  three  cups 
flour  and  two  teaspoons  Royal  Baking  Powder. 
Then  add  the  whites  of  two  eggs.  Bake  in  three 
layers.  Flavor  with  vanilla. 

Mrs.  W.  Bouck. 

A Small  White  Cake. 

One  cup  sugar,  one- half  cup  butter  (beaten  to  a 
cream),  one-half  cup  sweet  milk,  one  and  three- 
fourths  cups  flour,  whites  of  four  eggs  (well  beaten), 
one  teaspoon  Royal  Baking  Powder.  Flavor  to 
taste.  Mrs.  A.  W.  Barnett. 

White  Cake. 

Two  cups  sugar,  one  cup  butter,  one  cup  milk, 
three  and  one-half  cups  flom\  one  heaping  teaspoon 
Royal  Baking  Powder,  whites  of  four  eggs  beaten 
and  added  last.  Mrs.  Maud  Roberts. 

White  Cake. 

One  cup  sugar,  four  level  tablespoons  butter,  one- 
half  cup  water,  one  and  one-half  cups  flour,  whites 
of  two  eggs  (well  whipped),  one  teaspoon  Royal 
Baking  Powder.  Flavoring.  Mrs.  C.  H.  Harding. 


Spice  Cake. 

Two  cups  brown  sugar,  one-half  cup  shortening, 
one-half  cup  sour  milk,  one  and  one-half  cups  flour, 
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one  whole  egg  and  yolks  of  three,  one-half  tea- 
spoon soda,  one  teaspoon  cinnamon,  two  teaspoons 
cloves.  Mrs.  Maud  Roberts. 

Spice  Drop  Cakes. 

Yolks  of  three  eggs,  one  half  cup  shortening,  one 
cup  molasses,  one-half  cup  sugar,  one-half  cup 
sweet  milk,  three  cups  hour,  three  teaspoons  Royal 
Baking  Powder.  Spice  with  one  teaspoon  cinna- 
mon, one-half  teaspoon  cloves,  one-half  a nutmeg, 
one  teaspoon  lemon  extract.  Drop  on  well  greased 
tins  and  bake  very  quickly.  Mrs.  May  Wescott. 

Spice  Cake. 

Two  cups  brown  sugar;  one-half  cup  melted  but- 
ter, one-half  cup  sour  milk,  two  cups  flour,  four 
eggs,  reserve  whites  of  two,  one  teaspoon  soda,  two 
teaspoons  cinnamon,  one-half  teaspoon  cloves,  one- 
fourth  nutmeg.  Bake  in  layers  put  together  with 
boiled  frosting  made  from  whites  of  tvro  eggs 
reserved.  Mrs.  L.  R.  Rogers. 

Sluiced  Cakes. 

One  and  one-half  cups  sugar,  one-half  cup  but- 
ter, one  cup  sour  milk,  one  cup  chopped  raisins, 
one  and  one-half  cups  flour,  two  eggs,  one  tea- 
spoon soda,  even  teaspoon  nutmeg,  cinnamon  and 
cloves.  Mrs.  Guy  L.  Merrill. 

Spice  Cake. 

One  cup  brown  sugar,  two  eggs,  two-thirds  cup 
butter,  one  cup  molasses,  one  cup  sour  milk,  one 
teaspoon  soda,  one  teaspoon  each  of  cinnamon, 
cloves,  spice  and  nutmeg,  three  cups  of  flour. 

Mrs.  W,  Bouck, 


182  PULLMAN  MEMORIAL  COOK  BOOK. 


Spice  Cake. 

One  coffee  cup  brown  sugar,  one  coffee  cup  sour 
milk,  one  teaspoon  soda,  one-fourth  cup  butter,  one 
cup  seeded  raisins,  nutmeg  and  cinnamon  to  taste. 

Mrs.  Eliza  L.  English. 

Breakfast  Cakes. 

Two  cups  sugar,  one  cup  shortening,  one  cup 
buttermilk,  one-half  cup  raisins,  one-half  cup  cur- 
rants, one  egg,  one  teaspoonful  allspice,  one  tea- 
spoonful cinnamon,  one  small  teaspoonful  soda. 
Stir  in  enough  Hour  to  stiffen  and  drop  from  spoon. 

M.  Geraldine  Skinner. 

Clieaj}  Fruit  Cake. 

Two  cups  of  sugar,  two  eggs,  two-thirds  cup 
butter,  one  cup  buttermilk,  two  and  one-half  cups 
flour,  a little  nutmeg,  one  teaspoon  each  of  cloves, 
cinnamon  and  vanilla,  two  cups  seeded  raisins. 

Mrs.  Munn. 


Fruit  Cake. 

One  and  one-half  pounds  flour,  three-fourths 
pounds  butter,  one  and  one-half  pounds  sugar,  six 
eggs  (beaten  well),  one  teacup  buttermilk,  one  wine 
glass  brandy.  Use  flour  as  for  pound  cake.  Add 
spices  to  suit ; one  pound  raisins,  one-half  pound 
currants,  one-fourth  pound  citron.  This  receipt  is 
sixty  years  old.  Mrs.  C.  A.  Danolds. 

Farmer’s  Fruit  Cake. 

Three  and  one-half  cups  brown  sugar,  five  eggs, 
one  cup  butter,  two  cups  sour  cream,  one  teaspoon 
each  of  saleratus,  cinnamon  and  cloves,  one-fourth 
nutmeg,  one  pound  seeded  raisins,  one  pound  cur- 
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rants,  one-fourth  pound  citron,  four  cups  flour,  a 
wine  glass  of  brandy.  Mrs.  C.  C.  Munn. 

Wedding-  Fruit  Cake. 

Ten  eggs,  five  level  cupsful  of  brown  sugar,  one- 
half  pint  of  molasses,  three  teacupsful  of  soft  but- 
ter, one  lemon,  one  pound  figs,  one  pound  citron, 
two  pounds  currants,  three  and  one-half  pounds  of 
raisins,  one  heaping  tablespoonful  each  of  ground 
cinnamon,  ground  cloves  and  mace,  one  nutmeg 
(grated),  one  teaspoonful  of  soda,  one  quart  of 
flour. 


Plain  Fruit  Cake. 

One  egg,  one-half  cup  butter,  one  cup  sugar,  one 
cup  raisins,  two  cups  flour,  heaping  teaspoon  of 
cinnamon,  one-half  nutmeg,  one  rounding  teaspoon 
soda  in  one  cup  thick  sour  milk  the  last  thing. 

Mrs.  Edwin  Porter. 

Delicate  Fruit  Cake. 

Two  cups  sugar,  three-fourths  cup  butter,  one 
cup  milk,  three  and  one-half  cups  flour,  whites  of 
three  eggs,  three  teaspoons  Eoyal  Baking  Powder. 
Bake  in  two  layers.  For  Final  Layer. — Two  table- 
spoons delicate  dough,  one  wine  glass  of  wine  or 
brandy  put  in  cup  and  fill  with  molasses,  one  cup 
flour,  one-half  cup  raisins,  one-third  cup  currants, 
one  teaspoon  cinnamon,  one-half  teaspoon  cloves, 
little  nutmeg.  Bake  in  one  layer.  Put  together 
with  either  frosting  or  jelly.  Mrs.  L.  R.  Rogers. 

Dried  Apple  Fruit  Cake. 

Soak  one  cup  of  apples  over  night.  Chop,  and 


184  PULLMAN  MEMORIAL  COOKBOOK. 


add  one  cup  of  molasses,  one-half  cup  of  vinegar. 
Let  it  simmer  two  or  three  hours.  Beat  to  a cream 
one  egg  and  the  yolks  of  two  more,  one  cup  of 
brown  sugar,  one-half  cup  butter.  Add  two  and 
one-half  cups  of  flour,  one-half  cup  of  milk,  one 
and  one-half  teaspoons  each  of  soda,  cinnamon, 
cloves  and  nutmeg  and  the  prepared  apples,  one- 
half  cup  of  currants,  one-half  cup  of  raisins.  Bake 
slowly.  Use  the  whites  for  frosting. 

Chocolate  Cake. 

Two  cups  of  brown  su^ar,  one-third  cup  of  butter, 
one-half  cup  of  sour  milk  or  cream,  two  eggs,  yolks 
and  whites  beaten  separately,  one -half  cake  of 
chocolate.  Into  this,  stir  one-half  cup  of  boiling 
water,  one  teaspoonf ul  soda,  two  and  one-half  cups 
of  flour,  one  teaspoonful  vanilla. 

Mrs.  Marvin  Warner. 

Chocolate  Cake. 

Yolk  of  one  egg,  one-half  cup  of  milk,  one 
square  of  Bakers  chocolate.  Boil  until  thick,  then 
add  a large  tablespoonful  of  butter,  one  cup  of 
sugar,  one  teaspoonful  of  soda  in  one-half  cup  of 
milk,  one  and  three-fourths  cups  of  flour,  one  tea- 
spoon of  vanilla,  pinch  of  salt.  L.  G.  F. 

Chocolate  Cake. 

Three  eggs  beaten  separately  or  very  light,  two 
cups  sugar,  one-half  cup  butter,  one  cup  sweet 
milk,  one  teaspoon  soda,  two  heaping  teaspoons 
cream  of  tartar,  three  small  cups  flour,  one-half 
cup  grated  chocolate  to  which  add  enough  boiling 
water  to  dissolve.  Cream  butter  and  sugar,  Add 
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beaten  eggs;  then  milk  in  which  soda  has  been  dis- 
solved; then  flour  in  which  cream  of  tartar  has 
been  sifted.  Add  chocolate  last.  Bake  in  two  or 
three  layers.  For  filling  use  boiled  icing. 

Mary  Billings. 

Black  Chocolate  Cake. 

Two*  thirds  cup  grated  chocolate,  one  cup  of 
white  sugar,  one-half  cup  of  sweet  milk,  yolk  of 
one  egg,  one  teaspoon  of  vanilla.  Cook  as  thick  as 
cream.  When  cool  mix  with  dough  made  as  fol- 
lows : One  cup  of  brown  sugar,  one-half  cup  of 

butter,  one-half  cup  of  sweet  milk,  two  eggs  beaten 
separafely,  two  cups  of  flour,  one  even  teaspoon 
soda.  Bake  in  layers  and  put  together  with  boiled 
frosting.  Mrs.  D.  F.  Garrett. 

Marble  Chocolate  Cake. 

One-half  cup  of  butter,  one  cup  of  sugar  beaten 
to  a cream,  one-half  cup  sweet  milk,  one  and  one- 
half  cup  of  flour,  one  teaspoon  Royal  Baking  Pow- 
der, whites  of  four  eggs  added  last.  Take  one  cup 
of  this  mixture,  add  to  it  five  tablespoons  grated 
chocolate,  wet  with  milk.  Flavor  with  vanilla  and 
sweeten  to  taste  and  mix  in  the  tin  like  marble 
cake.  Any  frosting  that  is  desired. 

Mrs.  May  Wescott. 

Chocolate  Cake. 

One  cup  of  sugar,  one-half  cup  of  butter,  one- 
half  cup  of  sweet  milk,  one  teaspoon  of  soda,  two 
eggs  well  beaten,  two  cups  of  flour.  Mixture  for 
same : One  cup  grated  chocolate,  one-half  cup 

sweet  milk,  two  thirds  cup  sugar,  yolk  of  one  egg, 


auoring 


ion. 
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one  teaspoon  of  vanilla.  Cook  slowly  a few  mo- 
ments until  it  thickens  like  cream,  and  mix  thor- 
oughly into  the  cake  batter. 

Mrs.  Anna  W.  Williams. 

Frosting-. 

Two  cups  light  brown  sugar,  small  one-half  cup 
milk  or  cream,  piece  of  butter  size  of  a walnut,  va- 
nilla. Boil  a very  short  time.  Then  stir  until  cold. 

Eloise  Ross. 


Coffee  Cake. 

One  cup  of  sugar,  one  cup  of  molasses,  one  cup 
ot  butter,  one  cup  of  cold  coffee,  one  teaspoon  of 
saleratus,  five  cups  of  flour,  cloves,  cinnamon,  and 
two  cups  seeded  raisins.  Mrs.  Munn. 

German  Coffee  Cake. 

Dissolve  two  cakes  of  Fleischmann  & Co.’s  Com- 
pressed Yeast  in  half  a pint  of  lukewarm  milk, 
and  when  thoroughly  dissolved  add  half  a pint  of 
lukewarm  water  to  it.  Take  about  one  and  three- 
quarter  pounds  of  sifted  flour,  and  with  it  and  the 
liquid  containing  the  dissolved  Yeast  make  a 
sponge.  Set  the  sponge  in  a moderately  warm 
place,  free  from  draft,  to  rise,  and  cover  it  with  a 
cloth.  The  sponge  will  be  ready  in  from  one  and 
one-half  to  two  hours,  according  to  the  tempera- 
ture of  the  room.  Just  before  the  sponge  is  ready, 
rub  together  three  ounces  of  butter  and  three 
ounces  of  sugar,  and  beat  same  until  quite  light. 
Then  add  to  the  beaten  butter  and  sugar  two  eggs 
— beaten  to  a froth — and  half  a teaspoon ful  of  salt, 
and  mix  all  thoroughly  together.  Add  this  mix- 
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ture  to  the  sponge  and  make  a soft  dough — so  soft 
that  it  can  be  lifted  with  a spoon  and  dropped  into 
the  baking  pans.  Grease  your  moulds  or  pans 
thoroughly,  and  half  fill  them  with  the  dough.  Set 
in  a warm  place,  free  from  draft,  to  rise,  and  when 
risen  so  that  the  pans  are  three-fourths  filled,  bake 
in  a moderately  hot  oven.  A few  raisins  may  be 
added  to  the  dough  if  desired.  The  above  will 
make  three  medium  sized  cakes. 

Note. — If  richer  cake  is  desired,  increase  the 
number  of  eggs  to  six  and  the  quantity  of  butter 
to  six  ounces.  If  cake  is  preferred -sweet,  increase 
the  quantity  of  sugar,  according  to  taste. — [From 
Fleischmann’s  Rules. 

Coffee  Cake. 

One-half  cup  brown  sugar,  one-half  cup  butter. 
Stir  to  cream.  One-half  cup  molasses,  beat  thor- 
oughly, one-half  cup  strong  coffee,  one  small  tea- 
spoon saleratus  dissolved  in  a little  cold  water,  two 
and  one-half  small  cups  flour,  one  large  cup  raisins. 
Cinnamon  and  cloves  to  suit  taste.  M.  L.  L.< 

Coffee  Cake. 

One  cupful  molasses,  (Porto  Rico),  one-half  cup- 
ful sugar,  (brown  preferred),  one  cupful  strong 
coffee,  two-thirds  cupful  of  lard,  one  egg,  one  tea- 
spoonful cinnamon,  one  teaspoonful  cloves,  one 
teaspoonful  saleratus,  flour  enough  to  make  a 
medium  stiff  batter.  Add  one  cupful  of  raisins  if 
fruit  is  desired.  Mrs!  William  D.  Merick. 

Cornstarch  Cake. 

Two  cups  sugar,  one  cup  butter  (butter  and  sugar 
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stirred  to  a cream),  one  cup  sweet  milk,  threeeg  gs 
whites  beaten  separately,  one  cup  cornstarch,  three 
and  one-half  cups  flour,  three  teaspoons  Royal 
Baking  Powder.  Sift  flour,  cornstarch  and  baking 
powder  together  and  add  last.  Cora  Parker. 

Cornstarch  Cake. 

Two  cups  sugar,  one  cup  milk,  two  cups  flour, 
two-thirds  cup  butter,  one  cup  cornstarch,  whites 
of  six  eggs,  one  teaspoon  vanilla,  two  teaspoons 
Royal  Baking  Powder. 

Soft  Molasses  Cake. 

Two  eggs,  one-half  cup  brown  sugar,  one-half 
cup  butter,  one  and  one-half  cups  molasses,  two 
teaspoons  soda,  three  large  cups  flour.  Season 
with  ginger  and  cinnamon,  and  lastly  stir  in  one 
cup  boiling  water  and  bake  in  a dripping  pan. 

Mrs.  Eli  Atwell. 

Molasses  Cake. 

One  cup  molasses,  one  tablespoon  ginger,  three 
tablespoons  of  shortening.  Put  into  dish  and  add 
flour  to  make  a thick  batter.  Put  a tablespoon  of 
saleratus  in  a cup  and  fill  with  boiling  water.  Add 
to  batter  and  beat  until  light. 

Mrs.  Agnes  Carr. 

Ginger  Cake. 

One  cup  New  Orleans  molasses,  one  cup  boiling 
water;  three  cups  sifted  flour,  one-half  cup  melted 
shortening,  one  teaspoon  ginger,  one  large  teaspoon 
soda,  one-half  teaspoon  cloves.  Stir  molasses, 
spices  and  shortening  together.  Add  flour.  Stir 
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until  smooth,  then  add  boiling  water.  Reserve 
enough  in  cup  to  dissolve  soda,  which  stir  in  last. 

Mrs.  L.  R.  Rogers. 

Molasses  Drop  Cakes. 

One  cup  sugar,  one  cup  butter,  one  cup  molasses, 
two  eggs,  one  teaspoonful  soda  dissolved  in  one- 
half  cup  cold  coffee,  one  teaspoon  of  ginger,  one 
nutmeg  and  four  cups  of  flour.  Drop  by  the  tea- 
spoonful on  greased  tins  and  bake  in  a moderately 
hot  oven.  Mrs.  A.  W.  Williams. 

Card  Gingerbread. 

Put  one  teaspoon  of  saleratus,  one  of  ginger, 
four  tablespoons  of  shortening  and  three  of  hot 
water  in  a coffee  cup.  Then  fill  up  with  molasses. 
Repeat;  then  mix  enough  flour  to  roll  out.  Cut  in 
cards  and  bake.  A little  molasses  may  be  put 
over  the  cards  before  baking. 

Mrs.  0.  C.  Munn.' 

Molasses  Dayer  Cake. 

One  cup  molasses,  one  cup  sweet  milk,  two  cups 
flour,  five  teaspoons  melted  butter,  one  teaspoon 
soda.  Bake  in  two  layers.  Make  frosting  of  the 
whites  of  two  eggs,  four  tablespoons  granulated 
sugar,  one  tablespoon  cinnamon,  one  tablespoon 
water.  Prepare  the  same  as  boiled  frosting  and 
spread  between  the  layers  and  on  top  of  cake. 

Mrs.  Geo.  P.  Warner. 

Angel  Food. 

Whites  of  six  large  eggs,  pinch  of  salt,  one-half 
teaspoon  of  cream  of  tartar,  one  and  one-quarter 
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cups  granulated  sugar,  one  cup  flour.  Flavor  to 
taste.  Beat  eggs  to  froth,  add  cream  of  tartar, 
beat  until  stiff.  Add  sugar,  flavor  and  beat.  Fold 
flour  in  lightly.  Bake  thirty  to  forty  minutes. 

Claka  H.  Billings. 

Angel  Food. 

Whites  of  nine  large  eggs,  one  heaping  cup  of 
granulated  sugar,  one  cup  of  flour  sifted  five  times 
before  measuring,  one-half  teaspoon  cream  of  tar- 
tar, a pinch  of  salt,  one  teaspoon  almond  extract. 
Separate  eggs,  add  salt  and  cream  of  tartar  to  the 
whites  and  beat  thoroughly.  Then  fold  in  the 
flour.  Put  in  a moderate  oven  at  once.  Bake 
from  forty  to  fifty  minutes.  Should  be  baked  in  a 
pan  that  has  never  been  greased. 

Mhs.  M.  R.  Howe. 


Angel  Cake. 

Whites  of  nine  eggs,  one  and  one-fourth  cup 
granulated  sugar,  one  cup  flour,  one-half  teaspoon 
cream  of  tartar,  a pinch  of  salt  added  to  the  eggs 
before  whipping.  Flavor  to  taste.  Sift  each  four 
times.  Measure  and  set  aside  sugar  and  flour. 
Whip  eggs  to  a foam,  add  cream  of  tartar  and 
whip  until  very  stiff.  Add  sugar  and  beat  on 
the  platter  that  the  eggs  are  whipped  on,  then 
flavor.  Add  flour  and  fold  lightly.  Bake  in  a 
very  moderate  oven.  Will  bake  in  thirty  to  forty 
minutes.  Mrs.  C.  H.  Harding. 

Good  Layer  Cake. 

Two  eggs  broken  in  a teacup,  fill  the  cup  with 
sweet  cream,  one  cup  sugar,  two  cups  flour,  two 
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teaspoonfuls  of  Royal  Baking  Powder.  Makes 
three  layers.  Mks.  Anna  W.  Williams. 

Saratoga  Cake. 

One  cup  of  brown  sugar,  lard  size  of  an  egg, 
one-half  cup  molasses,  one  teaspoonful  soda  in 
two-thirds  cup  buttermilk,  three  eggs  (save  out 
two  whites  for  frosting),  two  cups  flour,  spice  to 
taste  and  add  a pinch  of  salt.  Bake  in  three  layers. 
Put  together  with  boiled  frosting. 

Mrs.  0.  H.  Harding. 

Delicate  Cake. 

Two  cups  sugar,  one-half  cup  butter,  three- 
fourths  cup  milk,  three  scant  cups  sifted  flour, 
whites  of  six  eggs,  one  teaspoon  cream  of  tartar, 
one-half  teaspoon  soda.  Put  cream  of  tartar  in 
eggs  when  half  beaten.  Put  soda  in  flour. 

Mrs.  L.  R.  Rogers. 

Orange  Cake. 

Three  eggs,  one  cup  sugar  beaten  together  to 
stiff  froth,  then  add  three  tablespoons  of  cold 
water,  two  teaspoons  Royal  Baking  Powder,  one 
and  one-fourth  cups  flour.  Bake  in  three  tins. 

Cream. — Grated  rind  and  juice  of  one  orange, 
one  egg,  one  cup  of  white  sugar,  butter  the  size  of 
an  egg,  one  heaping  tablespoon  of  flour,  one  tea- 
cup boiling  water,  set  it  on  the  stove  and  let  it 
boil,  stirring  constantly  so  as  to  prevent  scorching. 
Let  it  cool  before  putting  between  the  layers. 

Mrs.  D.  G.  Garrett. 

Orange  Cake. 

Two  cups  sugar,  two  cups  flour,  one-half  cup 
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water,  three  level  teaspoons  Royal  Baking  Powder, 
yolks  of  five  eggs,  whites  of  four  eggs,  juice  and 
grated  rind  of  one  orange.  Bake  in  three  layers 
put  together  with  boiled  frosting,  to  which  has 
been  added  grated  rind  of  one  orange. 

Mr-.  L.  R.  Rogers. 


Nut  Cake. 

One  cup  sugar,  one-half  cup  milk,  one  cup  chop- 
ped walnuts,  one-half  cup  butter,  one  and  three- 
fourths  cups  sifted  flour,  two  teaspoons  Royal 
Baking  Powder,  six  drops  almond  extract. 

Mrs.  L.  R.  Rogers. 

Hickory  Nut  Cake. 

One  large  cup  white  sugar,  butter  the  size  of  an 
egg,  whites  of  two  eggs,  one  cup  sweet  milk,  two 
cups  flour,  three  teaspoons  Royal  Baking  Powder, 
one  cup  of  hickory  nuts.  Mrs.  Howe. 

French  Loaf  Cake. 

Two  cups  sugar,  one-third  cup  butter,  two  and 
one-half  cups  flour,  three  teaspoons  Royal  Baking 
Powder.  Put  into  the  flour,  one  cup  of  milk.  Stir 
butter  and  sugar  to  a cream.  Add  flour  baking 
powder  and  milk,  lastly  add  three  eggs  and  stir 
smooth.  Mrs.  Agnes  Carr. 

Hickory  Nut  Cake. 

Two  cups  of  sugar,  one  cup  of  butter,  on^  cup 
of  sweet  milk,  two  and  one-half  cups  of  flour,  two 
teaspoons  Royal  Baking  Powder,  whites  of  four 
eggs,  one  cup  of  chopped  meats,  flavor  with  vanilla. 
Bake  in  loaf.  Mrs.  Munn. 
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Cream  Cake. 

One  cup  of  sugar,  one  egg,  one  cup  of  sour 
cream,  one  even  teaspoon  of  soda,  one  and  one- 
half  cups  flour.  Put  soda  in  flour  and  sift  a number 
of  times.  Add  a little  salt.  Mrs.  Barnett  - 

Sweet  Cream  Cake. 

Two  eggs  well  beaten,  one  cup  sweet  cream,  one 
cup  sugar,  two  cups  flour,  one  teaspoon  Royal 
Baking  Powder.  Flavor  and  add  a little  salt. 

Cora  Parker. 

Loaf  Cake. 

Whites  of  five  eggs,  one  cup  sweet  cream,  two 
cups  sugar,  three  cups  flour,  three-fourths  cup 
butter,  three  teaspoons  Royal  Baking  Powder. 

H.  M.  Eddy. 

Bread  Cake. 

Two  eggs,  one  coffee  cup  soft  bread-sponge,  one 
coffee  cup  brown  sugar,  one  coffee  cup  flour,  one- 
half  coffee  cup  butter,  one-half  teaspoon  soda  one 
teaspoon  cinnamon,  one  teaspoon  nutmeg  one-half 
teaspoon  cloves,  one  cup  raisins.  Add  more  fruit 
if  desired.  Let  rise  one  hour,  bake  in  slow  oven. 

Ella  M.  Flintham. 

Scripture  Cake. 

Two  cups  I Kings  iv,  22d  verse  (Flour).  One 
cup  Judges  v,  25th  verse,  last  clause  (Butter).  Two 
cups  II  Samuel  xvi,  1st  verse  (Raisins).  Two 
cups  Numbers  xm,  23rd  verse  (Figs).  One  table- 
spoon I Samuel  xiv,  15th  verse  (Honey).  Season 
to  taste  with  II  Chronicles  ix.  9th  verse  (Spices). 
Six  of  Isaiah  x,  14th  verse  (Eggs).  A pinch  of 
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Leviticus  n,  13th  verse  (Salt).  Teaspoonful  of 
Amos  iv,  5th  verse  (Baking  Powder).  Follow  Solo- 
mon’s prescriptions  for  making  a good  boy,  Prov- 
erbs xxiii,  14tli  verse  (Beat  with  a rod),  and  you 
will  have  a good  cake.  Mrs.  Agnes  Carr. 

Brown  Sugar  Frosting. 

One  cup  of  brown  sugar,  white  of  one  egg. 
Flavor  with  vanilla.  Beat  until  thick. 

Mrs.  Eliza  English. 

Nut  Filling  for  Cake. 

One  cup  sour  cream,  one  cup  sugar,  one  cup 
chopped  English  walnuts.  Cook  slowly  until  stiff 
enough  to  put  between  layers.  Use  any  good 
layer  cake.  Mrs.  Eliza  L.  English. 

Filling  for  Fig  Cake. 

One-half  pound  of  figs  chopped  very  fine,  put  on 
stove  with  half  a cup  water  and  half  a cup  sugar 
and  cook  until  thick  and  smooth,  then  spread  be- 
tween the  layers. 

Frosting. — Whites  of  two  eggs  beaten  to  a stiff 
froth.  Add  five  tablespoons  of  sugar  and  cook 
over  tea-kettle  three  minutes. 

Mrs.  A.  W.  Williams. 

Boiled  Frosting. 

Boil  one  cup  granulated  sugar,  a speck  of  cream 
of  tartar  and  one-third  cup  water  until  it  spins  a 
thread  when  dropped  from  the  spoon.  Then  pour 
in  a fine  stream  into  the  white  of  an  egg  beaten 
stiff,  beating  as  you  pour;  continue  beating  until 
stiff  enough  to  stand  alone.  Add  flavoring  and 
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spread  quickly  on  the  cake  with  a knife  dipped  in 
warm  water.  Mrs.  Howe. 


. Chocolate  Frosting1. 

Melt  one  ounce  chocolate;  add  one  teaspoon 
powdered  sugar  and  add  to  boiled  frosting  till  it  is 
as  dark  as  you  wish. 
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EXTRA  RECIPES 


CHARLES  DOWD, 

18  East  Bank  St.,  Albion,  N.  Y. 

Newspapers,  Magazines,  Cigars,  Tobacco. 

THE  ORLEANS  BARBER  SHOP, 

S.  T.  STROUSE,  Proprietor. 

Hot  and  Cold  Baths.  ALBION,  N.  Y" 

TRY  FOOTE’S  INDIA  TEA. 

The  Himalaya  Co.,  Pure  P|ndia  Teas. 

112  CUTLER  BUILDING,  ROCHESTER,  N.  Y. 


JOSEPH  PASSAF9UME, 

24  East  Bank  Street.  Albion,  New  York. 

Bargains  in  Gandy,  Fruits,  Tobacco  and  Cigars. 
Boots  and  Shoes  Repaired.  Lowest  Prices. 

MISS  E.  RYAN, 

Dealer  in  Fine  IMillinery. 

Main  St.,  South  of  Exchange  Hotei,  Albion. 

Highest  Prices  Paid 

FOR  BEANS  AND  CRAIN. 

M.  W.  TILDEN,  Albion,  N.  Y. 

JOSEPH  PRAEMASSINC, 

Picture  Frames, 

Furniture  of  All  Kinds  Made,  Repaired  and  Finished  in 
First-Class  Style.  Prices  Reasonable. 

Oor.  Bank  and  Platt  Sts.,  ALBION,  N.  Y.,  Opposite  Orleans  House. 

JACKSON’S  BAZAAR. 
Notions,  Confectionery  and  Fancy  Goods. 

Eddy  Blk.,  E.  Bank  St.,  ALBION,  N.  Y. 


jfrteb  Cakes  anb  Cookies 


Oh  make  me  a boy  again  just  for  a day, 
When  to  the  pantry  most  stealthily  I’d  go, 
And  eat  my  fill  of  doughnuts  and  cookies, 
To  mother’s  chagrin  and  my  boyish  woe. 


Molasses  Ginger  Bread. 

Break  two  eggs  in  a bowl,  beat  and  add  one  cup 
of  granulated  sugar,  three  teaspoons  of  ginger  and 
one  teaspoon  of  cinnamon.  Mix  and  add  one  cup 
of  molasses;  also  two' teaspoons saleratus  dissolved 
in  a little  warm  water,  one  cup  of  sour  milk,  one 
tablespoon  of  butter  or  lard,  melted,  two  cups  of 
entire  wheat  (or  white  flour),  two  cups  of  graham 
hour,  and  as  many  raisius  as  desired.  Bake  in 
large  sheet  about  thirty  minutes. 


Edith  Roberts. 
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Soft  Ginger  Cookies. 

Three  cups  molasses,  one  cup  shortening,  one- 
half  cup  hot  water,  three  teaspoons  soda,  ginger 
and  cinnamon ; salt.  Mix  soft. 

Mrs.  Eliza  L.  English. 

Ginger  Cookies. 

Two  cups  of  molasses,  one  cup  of  butter  or  fried 
meat  drippings,  one  cup  of  sugar,  two-thii ' s cup 
sour  milk,  one  tablespoon  ginger,  three  e tea- 
spoons soda  in  the  flour  and  one  in  the  mihv,  two 
eggs.  Mix  soft.  Mrs.  Willis  S.  Mack. 

Ginger  Snaps. 

One  cup  sugar,  one  cup  molasses,  two  eggs,  one 
cup  melted  butter,  one  teaspoonful  ginger,  one  tea- 
spoonful saleratus.  Mix  soft,  roll  thin  and  bake. 

Mrs.  Joseph  S.  Hart. 

Ginger  Cookies. 

One  cup  brown  sugar,  one  cup  molasses,  one  cup 
melted  shortening,  one  large  tablespoon  soda,  one 
egg,  one  teaspoon  ginger,  three  tablespoons  hot 
water,  one  tablespoon  vinegar,  a little  salt. 

Mils.  L.  E.  Eogers. 

Cream  Cookies. 

One  and  one-half  cupfuls  sugar,  one  cupful  sour 
cream,  one  egg,  one-half  teaspoonful  salt,  butter 
the  size  of  an  egg,  one-half  teaspoonful  saleratus, 
one  teaspoonful  vanilla,  flour  enough  to  make  stiff 
j batter.  Eoll  very  thin,  cut  with  round  cutter  and 
sprinkle  sugar  over  top  before  baking. 

Mrs.  William  D.  Merick. 

5,  •' 
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Cream  Cookies. 

Two  cups  sugar,  one  cup  shortening,  three  eggs, 
one  cup  sour  cream,  one  level  tablespoon  soda, 
flour  to  roll  out.  Mrs.  Maud  Roberts. 

Cream  Cookies. 

Two  cups  sugar,  one  cup  sour  cream,  one-half 
cup  butter,  one  egg,  one-half  teaspoon  saleratus,  a 
little  nutmeg.  Mix  soft ; sprinkle  with  sugar  be- 
fore baking.  Mrs.  A.  W.  Barnett. 

Fried  Cakes. 

One  cup  sugar,  one  cup  sour  milk,  three  table- 
spoons melted  butter,  two  eggs,  one-half  teaspoon 
soda,  one  teaspoon  Royal  Baking  Powder,  added 
to  the  flour,  a pinch  of  salt,  a little  cinnamon  and 
nutmeg,  enough  flour  to  roll  smoothly. 

Mrs.  C.  H.  H. 


Doughnuts. 

One  and  one-half  cups  sugar,  two  eggs  well 
beaten  together,  one  and  one-half  cups  butter- 
milk, one-half  cup  sour  cream,  two  tablespoonfuls 
saleratus,  two  teaspoons  salt,  flour  and  roll  nicely. 

Mrs.  P.  Church. 

Doughnuts. 

One  cup  sour  milk,  one  cup  sugar,  one  egg,  one 
teaspoon  soda,  one  tablespoon  of  butter. 

Mrs.  V.  H.  Roberts. 

Fried  Cakes. 

One  coffee  cup  sour  milk,  one  coffee  cup  sugar, 
one  egg,  one  teaspoon  soda,  one  teaspoon  Royal 
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Baking  Powder,  nutmeg  and  salt,  two  tablespoons 
shortening.  Mix  soft.  Eliza  L.  English. 

Fried  Cakes. 

One  cup  of  sugar,  one  cup  of  buttermilk,  one 
egg,  three  small  tablespoons  of  melted  lard,  one 
teaspoon  of  soda.  Season  with  nutmeg.  Enough 
flour  to  roll  out. 

Mrs.  Tanner’s  Fried  Cakes. 

One  cup  sugar,  one  cup  sweet  milk,  two  eggs, 
five  tablespoons  melted  shortening,  three  teaspoons 
Royal  Baking  Powder.  Mix  soft. 

Fritters. 

One  pint  sweet  milk,  one  and  one-half  pints 
flour,  one  teaspoonful  Royal  Baking  Powder,  sift- 
ed with  flour,  three  eggs,  one  teaspoon  salt,  boil  in 
lard.  Serve  with  maple  syrup. 

Potato  Fritters. 

Grate  six  cold  potatoes.  Add  one  pint  of  milk, 
and  flour  enough  to  make  a stiff  batter.  Yolk  of 
three  eggs,  then  the  beaten  whites  and  a pinch  of 
salt.  Fry  in  hot  lard. 

Corn  Fritters. 

One  can  corn,  one  pint  milk,  three  eggs  well 
beaten,  salt  and  pepper  to  taste  and  flour  to  make 
a nice  batter.  Fry  brown  in  hot  lard. 

Squash  Fritters. 

One  cup  of  squash,  boiled  and  mashed,  one  egg 
beaten  very  light,  two  tablespoonfuls  sweet  cream. 
Salt  and  pepper  season  highly,  one  tablespoonful  of 
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flour  or  enough  to  make  a batter.  Drop  by  small 
spoonfuls  in  hot  butter  or  pork  fat  and  turn  when 
brown. 


Corn  Fritters. 

To  two  cupfuls  of  corn  add  the  well  beaten  yolks 
of  two  eggs,  one  cupful  of  milk,  one  cupful  flour, 
one-half  teaspoonful  of  salt  and  one  saltspoon  of 
pepper.  Beat  the  mixture  thoroughly.  Then  stir 
in  the  stiffly  heated  whites  of  the  eggs  and  one 
teaspoonful  of  Royal  Baking  Powder.  Fry  by 
spoonful  on  griddle  or  in  deep  fat. 

Molasses  Cookies. 

Two  cups  New  Orleans  molasses,  add  a large 
tablespoon  saleratus  and  thoroughly  mix.  Add 
one  cup  pork  drippings  melted  with  one-half  cup 
boiling  water  and  one  spoon  ginger  or  cinnamon. 
Mix  soft  as  possible.  H.  M.  Eddy. 


Ginger  Cookies. 

Two  cups  molasses,  one  cup  shortening,  o'  e 
tablespoon  soda  in  one-half  cup  boiling  water,  one 
egg,  four  cups  flour,  one  tablespoon  ginger,  salt. 
Let  stand  on  ice  till  very  cold.  Roll  out  and  bake 
in  a quick  oven. 


Molasses  Cookies. 

One  cup  of  brown  sugar,  two  eggs  beaten  to- 
gether, two  cups  molasses,  one  teaspoonful  soda, 
two-thirds  cup  sour  milk,  one  cup  melted  lard,  two 
teaspoonfuls  ginger,  one  teaspoonful  cinnamon, 
three  teaspoonfuls  soda  in  the  flour  and  stir  enough 
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in  to  make  a stiff  drop  cake.  Set  away  oyer 
night.  Next  morning  roll  out  and  bake. 

Mrs.  Maud  Roberts. 

Vanilla  Wafers. 

Two  cups  sugar,  one  cup  butter,  two  eggs,  four 
tablespoons  sour  milk,  small  teaspoon  soda,  tea- 
spoon vanilla.  Mix  stiff  and  cut  in  small  round 
wafers.  Mrs.  L.  R.  Rogers. 

Crullers. 

Six  tablespoons  sugar,  two  tablespoons  butter, 
one-half  cup  cream,  one-half  teaspoon  saleratus, 
two  eggs.  Flavor  with  nutmeg. 

Mrs.  E.  C.  Rice. 

Old-Fasliioned  Crullers. 

Two  eggs,  four  tablespoons  butter,  four  table- 
spoons sugar,  four  tablespoons  sweet  milk,  one  tea- 
spoon soda.  Fry  in  lard. 

. Mrs.  H.  A.  Glidden. 

Rolled  Oat  Cakes. 

Three  cups  rolled  oats,  one  cup  flour,  one  cup 
brown  sugar,  one  small  cup  lard  and  butter  mixed, 
one  teaspoon  salt,  one-half  teaspoon  soda  in  one- 
quarter  cup  boiling  water.  Roll  out,  cut  in  squares 
and  bake  in  a quick  oven. 

Fruit  Jumbles. 

One  cup  butter,  two  cups  sugar,  three  eggs,  one- 
half  cup  sweet  milk,  three  and  one-half  cups  flour, 
one  cup  currants,  three  teaspoonfuls  Royal  Baking 
Powder,  nutmeg,  r Mrs.  S.  S.  Spencer. 
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Trifles. 

' M 

Three  eggs,  a pinch  of  salt.  Beat  eggs  and  stir 
in  flour  enough  to  make  a stiff  batter.  Roll  thin, 
cut  in  strips  and  fry  in  hot  lard.  Sprinkle  with 
powdered  sugar.  E.  L.  E. 

Michigan  Slabs. 

Two  large  cups  brown  sugar,  two -thirds  cup 
melted  lard,  two-thirds  cup  cold  water,  one  table- 
spoon soda,  one  teaspoon  ginger,  two  tablespoons 
cinnamon,  little  salt.  Mix  stiff.  Roll  out.  Cut  in 
long  narrow  cookies  (shape  of  slab).  Crease  with 
fork  three  times  lengthwise.  Sprinkle  with  granu- 
lated sugar.  Mrs.  L.  R.  Rogers. 

Good  Cookies. 

Two  cups  sugar,  one  cup  butter,  one  cup  butter- 
milk, one  egg,  one  teaspoon  soda,  two  teaspoons  of 
Royal  Baking  Powder,  nutmeg. 

Mrs.  Agnes  Carr. 

Almond  Cookies. 

One-half  pound  of  butter  without  salt,  one-half 
pound  pulverized  sugar,  one-half  pound  pulverized 
almonds,  yolks  of  two  eggs,  small  wine  glass  of 
brandy.  Mix  together  with  enough  flour  to  roll 
out,  and  cut  in  fancy  shapes.  Keep  some  of  the 
almonds  out  to  mix  with  sugar  to  put  on  top  before 
baking.  T.  A. 

Graham  Fruit  Cookies. 

Two  eggs,  two  cups  sugar,  three  tablespoonfuls 
molasses,  seven  tablespoonfuls  melted  lard,  two 
teaspoonfuls  cinnamon,  one  teaspoonful  salt,  two 
cups  thick  sour  milk,  two  teaspoonfuls  soda,  five 
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cups  sifted  Graham  flour,  one  teaspoonful  Royal 
Baking  Powder,  two  cups  raisins  chopped.  Drop 
them  on  tins  and  bake.  It  will  make  forty. 

May  Lattin  Thomas. 

Mrs.  Tanner’s  Cookies. 

One  heaping  cup  sugar,  one  egg,  one  teaspoonful 
soda,  one-half  cup  melted  butter,  one-half  cup 
thick  sour  cream,  three  cups  sifted  flour,  a little 
nutmeg.  Cream  the  sugar  and  shortening  together, 
beat  egg  well  and  add,  then  add  cream  and  the 
soda  dissolved  in  very  little  water.  Mix  well,  take 
small  portion  of  mixture  at  a time  and  press  dough 
together.  Do  not  knead  the  dough. 

Prop  Cookies. 

One  cup  molasses,  one-half  cup  sugar,  one-half 
cup  cold  cotfee,  one-third  cup  shortening,  one  egg, 
three  cups  flour,  one  large  teaspoon  soda,  cinna- 
mon and  ginger.  S.  F.  English. 

Peanut  Wafers. 

Chop  one-half  cup  peanuts,  whip  white  of  one 
egg,  add  pulverized  sugar  as  for  frosting,  make 
quite  stiff;  add  chopped  peanuts.  Spread  on  wafers, 
do  not  spread  to  edges.  Place  in  quick  oven  and 
brown  delicately.  M.  Billings. 

Fruit  Cookies. 

Two  eggs,  two  cups  brown  sugar,  one  cup  sour 
cream,  one-half  cup  butter,  one  teaspoon  soda, 
(one  cup  raisins  and  one-half  cup  English  currents 
well  chopped),  cinnamon  and  nutmeg.  Do  not 
stir  in  too  much  flour.  Drop  on  buttered  tins  and 
bake.  Mrs.  Eli  Atwell. 
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Fruit  Cookies. 

One  and  one-half  cup  sugar,  one  cup  butter,  one 
cup  buttermilk,  one  teaspoon  saleratus,  one  tea- 
spoon cinnamon,  one  cup  chopped  raisins  or  cur- 
rants. Mix  soft  and  roll  rather  thick.  Sprinkle 
with  granulated  sugar  and  bake. 

Mrs.  C.  C.  Munn. 

Mrs.  S.  S.  Spencer’s  Graham  Cookies. 

One  egg,  one  cup  sugar,  one  cup  sour  cream,  two 
cups  graham  flour,  one  teaspoon  saleratus,  one  tea- 
spoon cinnamon,  pinch  of  salt. 

Graham  Cookies. 

One  cup  light  brown  sugar,  one  cup  sour  cream 
or  milk  with  piece  of  butter,  one  teaspoon  cinna- 
mon, one  and  one-half  cups  graham  flour,  one  tea- 
spoon soda.  Spread  in  dripping  pan  and  sprinkle 
granulated  sugar  over  the  top.  Bake  ten  or  fifteen 
minutes,  Cut  in  squares  when  cold. 

Mrs.  Agnes  Carr. 

Hermit  Cake. 

One  cup  of  butter,  one  and  one-half  cups  of  sugar, 
one  cup  of  raisins  or  currants,  three  eggs,  one  tea- 
spoon of  soda,  three  tablespoons  sour  milk,  one 
tablespoon  mixed  spices,  flour  enough  to  mix  and 
roll.  Cut  in  cake.  Better  when  old. 

Mrs.  May  Wescott. 

Oat  Meal  Cookies. 

Cream  three-fourths  cup  of  butter  with  one  cup 
of  sugar,  two  well  beaten  eggs,  one-half  teaspoon 
of  salt,  three-fourths  teaspoon  of  soda,  two  cups  of 
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white  flour,  two  cups  of  uncooked  rolled  oats,  one- 
half  cup  of  raisins  chopped  fine. 

Mrs.  Guy  L.  Merrill. 

Rolled  Oat  Cookies. 

One  cup  shortening,  (half  butter  and  half  lard), 
one  cup  sugar,  five  tablespoons  sweet  milk,  two 
eggs,  sift  together  three-fourths  teaspoon  soda,  one 
teaspoon  cinnamon,  one-half  teaspoon  salt,  one 
teaspoon  cream  of  tartar,  two  and  one-half  cups 
flour ; two  cups  dry  rolled  oats,  one  cup  chopped 
raisins.  Mix  and  drop  by  teaspoonfuls  on  buttered 
tins.  Give  plenty  of  room  and  bake  quickly. 

Mrs.  May  Wescott. 
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{preserves  anb  {pickles 


“ The  best  of  households  have  their  family  Jars.” 


Orange  Marmalade. 

One-half  dozen  oranges,  three  lemons,  four  quarts 
water,  four  quarts  sugar  (eight  pounds).  Cut  very 
fine  with  sharp  knife,  using  all  the  pulp  and  rind. 
Let  stand  over  night  in  water.  Scald  seeds,  strain 
and  add.  Boil  until  rind  will  easily  cut  with  spoon. 
With  much  evaporation  it  may  need  a little  more 
water  and  will  usually  take  three  hours  to  cook. 
Then  add  sugar  and  boil  until  it  jellies. 

Mrs.  H.  A.  Glidden. 

Prune  Marmalade. 

Rub  the  prunes  but  do  not  pare  them.  Ctrt 
them  in  halves,  remove  the  stones  and  to  every 
pound  of  prunes  allow  one-half  pound  of  sugar. 
Add  sufficient  water  to  cover  the  bottom  of  the 


MO  PULLMAN  MEMORIAL  COOK  BOOK. 


kettle,  heat  slowly  to  boiling  point,  mash  until  fine, 
then  add  the  sugar;  boil  and  stir  continually  for 
fifteen  minutes,  then  stand  over  a moderate  fire 
and  cook  slowly  twenty  minutes  longer. 

Crabapple  Conserve. 

Five  pints  of  crabapple  juice,  five  pounds  of 
sugar,  two  pounds  of  stoned  raisins  chopped,  one- 
fourth  pound  of  citron  cut  fine,  four  oranges,  yellow 
rind  and  pulps  cut  in  small  pieces.  Boil  all  together. 
Skim  like  jelly. 


Plum  Conserve. 

Three  pints  of  chopped  plums  not  very  fine,  two 
pints  of  granulated  sugar,  one  pint  of  seeded 
raisins,  grated  rind  and  juice  of  three  oranges.  Put 
all  together  and  boil  twenty  minutes. 

Pear  Conserve. 

Eight  pounds  of  chopped  pears,  peeled,  six  lemons, 
grate  the  yellow  peel,  and  squeeze  out  the  juice, 
one-half  pound  of  green  ginger  root,  chopped,  five 
pounds  of  granulated  sugar.  Boil  slowly  three 
hours. 

Pear  Conserve. 

Seven  pounds  of  pears  chopped  fine,  five  pounds 
of  sugar.  Steep  one  ounce  of  ginger  root  in  little 
water  and  add.  Boil  all  together  two  hours  and 
add  when  done  the  juice  of  six  lemons. 

Mrs.  Guy  L.  Merrill. 

Currant  Conserve. 

Five  pounds  currants,  five  pounds  sugar,  two 
pounds  raisins,  four  oranges,  leave  out  the  rind  of 
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one  orange.  Chop  the  raisins  and  oranges  fine. 
Cook  the  rind  twenty  minutes  to  extract  the  bitter. 
Boil  the  currants  ten  minutes.  Add  the  sugar, 
raisins  and  oranges  and  cook  ten  minutes  longer. 

Pie  Plant  Conserve. 

Three  and  one-half  pounds  chopped  pie  plant, 
three  pounds  sugar,  juice  of  two  lemons.  Cook 
thirty  minutes.  Add  grated  rind  of  two  lemons, 
one-fourth  pound  chopped  almond  meats,  (blanch- 
ed). Cook  all  together  thirty  minutes.  Stir  con- 
stantly to  keep  from  burning. 

Mrs.  L.  R.  Rogers. 

Tomato  Preserves. 

Take  ripe  tomatoes,  scald  and  skin.  Cut  in  large 
pieces  and  to  eight  Quarts  add  five  pounds  granu- 
lated sugar  and  four  seeded  lemons.  Cut  in  small 
pieces  skins  and  all,  and  cook  till  lemon  is  tender 
and  juice  is  clear  and  thick.  Cook  in  granite  dish. 
Add  more  sugar  if  wanted.  Mrs.  J.  S.  Hart. 

East  India  Preserves. 

Seven  pounds  ripe  tomatoes,  four  pounds  white 
sugar,  one-fourth  pound  green  ginger  root  cut  very 
fine,  three  lemons  sliced  very  thin.  Let  sugar  and  a 
little  water  boil  to  a syrup,  then  add  tomatoes  and 
cook  until  tender.  Take  them  out  and  drain,  then 
add  lemons  and  ginger  root.  Cook  until  very  thick 
then  put  in  the  tomatoes  again.  Cook  a little,  then 
it  is  done.  Nice  with  meats,  put  up  in  jelly  glasses. 
Must  be  stirred  constantly  or  it  will  burn. 

Mrs.  Caroline  P.  Cole. 
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Cranberry  Relish. 

Five  pounds  of  cleaned  cranberries,  three  pounds 
of  seeded  raisins  and  the  peel  of  five  oranges  chop- 
ped fine  together.  Add  the  juice  of  oranges  and 
three  pounds  of  granulated  sugar.  Bring  to  a boil, 
then  set  on  back  of  the  range  and  simmer  three 
hours.  Bottle  and  seal.  Serve  as  a meat  relish. 
Nice  with  chicken  or  game.  Mrs.  H.  W.  Fox. 

Red  Crabapple  Jelly. 

Wash  the  apples,  but  do  not  peel  them.  Cut  in 
quarters  and  remove  the  cores.  Put  over  the  fire 
in  a porcelain  kettle  with  water  to  cover  them. 
Stew  until  the  fruit  is  very  tender.  Put  in  a jelly 
bag  and  let  the  juice  drip  through.  Do  not  squeeze 
the  pulp  much.  Allow  a pound  of  sugar  to  each 
pint  of  juice,  and  juice  of  one  lemon.  Place  the 
juice  over  ihe  fire  and  boil  slowly  for  just  twenty 
minutes.  Heat  the  sugar  in  the  oven,  and  after 
the  boiling  turn  it  into  the  juice.  It  will  hiss  as  it 
enters  the  juice.  Cook  for  three  minutes.  After 
again  boiling,  then  pour  into  jelly  glasses.  When 
cool,  pour  melted  paraffine  over  jelly  and  set  away 
in  cool  dry  place.  Quince  jelly  is  made  in  the  same 
way  by  using  quinces  and  leaving  out  lemon. 

Mrs.  H.  W.  Fox. 

Spiced  Sweet  Cherries. 

One  quart  pitted  cherries,  three  cups  sugar,  one- 
half  cup  vinegar,  boiled  down  thick  with  one  tea- 
spoon cinnamon,  one-half  teaspoon  of  cloves  and  a 
little  nutmeg.  Mrs.  Eli  Atwell. 

Spiced  Plums. 

To  every  seven  pounds  of  plums  allqw  four 
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pounds  of  sugar  and  one  pint  each  of  good  cider 
vinegar  and  water.  To  every  quart  of  vinegar  and 
water  add  one  tablespoonful  each  of  ground  cin- 
namon and  whole  cloves,  with  two  or  three  sticks 
of  mace  tied  loosely  in  a piece  of  cheese-cloth. 
Boil  together  half  an  hour  in  a preserving  kettle, 
adding  boiling  water  as  it  boils  away,  to  keep  the 
same  amount  of  syrup.  Put  in  your  fruit  and 
keep  just  at  the  boiling  point  for  half  an  hour. 
Skim  out  the  fruit  carefully,  pack  in  jars  and  cover 
with  the  syrup.  In  two  days  pour  off  the  syrup, 
heat  to  the  boiling  point  and  pour  over  the  fruit. 
Seal  in  jars  immediately. 

Quince  Honey. 

One  pint  sugar,  one  pint  water.  Boil  ten  min- 
utes, then  add  two  medium  sized  quinces  grated, 
Boil  slow  until  it  jellies.  Mrs.  Cole  Howard. 

Quince  Chow-Chow. 

Two  quarts  chopped  quinces,  two  pounds  brown 
sugar,  one  pint  vinegar,  one  tablespoon  celery  seed. 
Cook  well. 


Pie  Sauce. 

One  peck  green  tomatoes,  (chop  fine),  six  pounds 
sugar,  two  pounds  raisins,  six  lemons,  (chop  fine.) 
Cook  down  well.  Phina. 

Tomato  Mince  Meat. 

One  peck  green  tomatoes  chopped  fine,  then 
drain  off  all  the  juice.  Add  as  much  water  as  juice 
drained  off  and  boil.  Now  add  five  pounds  brown 
sugar,  two  pounds  raisins  chopped  a little,  twro 
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tablespoons  cinnamon,  two  tablespoons  allspiGe,  two 
tablespoons  salt.  Boil  all  together  until  nearly 
done,  then  add  one  cup  vinegar.  Boil  until  thick 
as  desired.  Mrs.  Carr. 


Currant  Relish. 

Three  pounds  currant  juice,  three  pounds  seed- 
less raisins,  one  dozen  oranges  peeled  and  seeded. 
Chop  the  pulp,  one  cup  chopped  orange  peel,  four 
pounds  granulated  sugar  mixed  together  over 
night.  Cook  over  slow  fire  until  thick.  Put  in 
jelly  tumblers  and  cover  same  as  jelly.  To  be 
eaten  with  meat. 


Sweet  Pickles. 

Few  relishes  are  more  tempting  than  home-made 
sweet  pickles  and  no  fruit  can  be  more  successfully 
treated  than  the  canteloupe.  Pare  and  cut  the  ripe 
melons  in  thick  slices.  Then  weigh,  and  for  every 
eight  pounds  allow  four  pounds  of  the  best  brown 
sugar,  one  quart  of  vinegar  and  one  cup  of  mixed 
whole  spices,  stick  cinnamon,  cassia  buds,  allspice 
and  cloves,  using  less  cloves  and  more  allspice.  Tie 
the  spices  in  a bag  and  boil  with  vinegar  and  sugar. 
Skim  well  and  when  clear  pour  over  the  fruit. 
Cover  and  let  stand  over  night  and  in  the  morning 
pour  off  the  syrup,  boil  for  five  minutes  and  again 
pour  over  the  fruit.  Repeat  this  for  three  succes- 
sive mornings  and  then  pack  in  jars,  seal  and  store. 


Peach  Pickles. 

Four  pounds  brown  sugar,  fourteen  pounds 
peaches,  one  quart  strong  vinegar,  one  or  two 
cloves  in  each  peach  according  to  the  size.  Cook 
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until  tender  and  put  in  cans.  Cook  the  syrup 
twenty  minutes  longer  and  seal. 

Mrs.  May  Wescott. 

To  Pickle  Plums. 

Gather  green  plums  before  they  begin  to  turn; 
make  a pickle  of  mustard  seed,  a little  salt  and 
vinegar  enough  to  cover  the  fruit,  boil  it  three 
mornings  and  pour  it  hot  over  the  plums.  They 
resemble  olives  and  answer  when  you  cannot  get 
the  olive  to  put  in  sauce. 

Damson  Pickle. 

Weigh  the  fruit.  To  five  pounds  of  fruit  put 
three  pounds  of  sugar,  one  quart  of  vinegar,  four 
tablespoonfuls  or  two  ounces  of  cinnamon,  one 
tablespoonful  of  cloves,  as  much  mace.  Put  the 
fruit  in  a jar.  Boil  the  vinegar,  sugar  and  spices 
and  pour  them  boiling  hot  oo  the  fruit.  Tie  the 
spices  loosely  in  muslin  before  boiling. 

Peach  Pickles. 

For  five  pounds  of  fruifc  allow  one  quart  of  vine- 
gar, four  pounds  of  sugar,  two  tablespoons  cinna- 
mon. Mrs.  Agnes  Carr. 

Mustard  Pickles. 

Two  cups  sugar,  one  cup  flour,  six  tablespoons 
mustard,  two  tablespoons  tumeric,  three  quarts 
vinegar.  Heat  vinegar  and  mix  the  rest  with  a 
little  cold  vinegar.  Stir  in  when  boiling.  When 
thick,  put  in  two  gallons  mixed  pickles.  Let  stand 
on  the  back  of  stove  one  hour. 

Mrs.  May  Wescott. 
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Mrs.  S.  S.  Spencer’s  Cucumber  Pickles. 

Place  six  hundred  pickles  in  crock  and  pour  one 
cup  salt  over  them,  then  cover  with  boiling  water. 
Repeat  three  days,  then  place  in  weak  vinegar  five 
days.  Then  pour  over  them  the  following : Two 

ounces  allspice,  two  ounces  alum,  two  ounces  celery 
seed,  two  ounces  cloves,  two  ounces  cinnamon, 
three  pounds  brown  sugar,  four  pieces  green  gin- 
ger, four  pieces  horseradish,  two  onions,  two  green 
peppers,  vinegar  to  cover. 

Cucumber  Pickles. 

One  pint  brown  sugar,  one  pint  white  mustard 
seed,  one  handful  celery  seed,  one  small  handful 
cloves,  one  handful  stick  cinnamon,  two  red  pep- 
pers, small  piece  alum.  Put  six  hundred  small 
cucumbers  in  a crock,  cover  with  hot  brine.  Change 
this  every  morning  for  three  days;  the  fourth  day 
cover  with  weak  hot  vinegar,  let  stand  over  night. 
In  the  morning  heat  fresh  vinegar,  with  spices, 
and  pour  over  pickles.  Mrs.  C.  P.  Cole. 

Cucumber  Pickles. 

One  large  spoon  of  salt  to  one  gallon  of  small 
cucumbers,  cover  with  cold  water  twelve  hours. 
In  the  morning  drain  off  the  brine.  Then  add  one 
cup  of  sugar,  one-half  cup  mixed  spices,  one  tea- 
spoon of  alum,  one  red  or  green  pepper.  Scald  in 
vinegar  enough  to  cover  (do  not  scald  cucumbers) 
pour  on  cold,  be  sure  to  keep  covered  with  vinegar. 

Mrs.  Emma  Rice. 

Pickled  Cucumbers. 

Scald  cucumbers  for  three  mornings  in  succes- 
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sion;  have  ready  for  use,  one  gallon  vinegar,  to 
which  has  been  added  one  cup  salt,  one  tablespoon- 
ful powdered  alum.  Scald  in  brass  kettle  to  give 
green  color;  when  vinegar  is  cold,  pour  on  cucum- 
bers. If  preferred  sweet,  add  sugar  to  taste. 

Mas.  M.  K.  Howe. 


Mangoes  Filling  for  Peppers. 

Two  handfuls  mustard  seed,  one  handful  grated 
horseradish,  one  teaspoon  of  mace  or  nutmeg,  two 
teaspoons  grated  onion,  one-fourth  teaspoon  ginger, 
one-half  tablespoon  ground  mustard,  one  table- 
spoon sugar,  one  tablespoon  best  salad  oil,  one 
teaspoon  celery  seed.  Use  this  amount  for  each 
pint  of  filling  which  can  consist  of  just  cabbage  or 
mixed.  Mrs.  May  Wescott. 

Pickle  Salad. 

Two  quarts  onions,  two  quarts  green  cucumbers, 
two  quarts  cabbage,  two  quarts  cauliflower,  two 
quarts  green  tomatoes,  six  large  green  peppers, 
seeds  taken  out.  Chop  all  quite  fine  then  put  all 
in  a stone  jar  and  pour  over  them  a weak  brine. 
Let  them  stand  over  night.  Next  day  drain  and 
scald  in  weak  vinegar  until  tender.  Drain  again 
and  when  cold  add  two  bunches  of  celery  chopped 
fine  and  add  the  following  dressing:  One-half 

pound  ground  mustard,  one-half  ounce  of  tumeric 
powder,  one -half  ounce  wheat  flour,  eight  cups 
brown  sugar,  or  more.  Mix  this  smoothly  together 
and  stir  into  one  gallon  of  boiling  vinegar.  Pour 
over  the  mixture.  Stir  well  together  and  put  in 
cans  while  hot.  This  is  very  nice. 

Mrs.  Joseph  S.  Hart. 
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Salad  Pickle. 

Fifty  cucumbers,  one  cup  salad  oil,  one  cup  of 
white  mustard  seed,  one  cup  black  mustard  seed, 
one-half  cup  salt,  two  tablespoons  celery  seed. 
Cut  cucumbers  in  thick  slices;  put  in  jar  with 
other  ingredients.  Cover  with  cold  vinegar. 

Mrs.  F. 

Cucumber  Ketchup. 

Three  large  onions,  three  dozen  large  cucumbers. 
Chop  fine,  let  stand  over  night  to  dram,  first  mix- 
ing it  with  one-half  cup  of  salt.  In  the  morning 
add  one-half  cup  white  mustard  seed.  Pack  in 
jars  and  cover  with  vinegar.  Mrs.  W. 

Green  Tomato  Pickles. 

One  gallon  sliced  green  tomatoes,  six  large  onions 
sliced,  one  teaspoon  ground  black  pepper,  one  tea- 
spoon mustard,  one  tablespoon  whole  cloves,  one 
tablespoon  whole  allspice,  one  quart  vinegar,  one 
pint  fight  brown  sugar,  one  tablespoon  salt.  Boil 
all  together  after  thoroughly  mixing,  until  tender. 
Do  not  allow  it  to  scorch.  Put  hot  into  glass  cans 
until  wanted.  Grace  Tucker  Arnold. 

Bordeaux  Sauce. 

Four  quarts  cabbage  chopped  fine,  two  quarts 
green  tomatoes  sliced,  six  onions  chopped  with  two 
red  peppers,  one-half  ounce  each  of  tumeric,  celery 
seed,  whole  cloves,  allspice,  and  white  mustard 
seed,  one  pound  brown  sugar,  one  and  one-half 
quarts  vinegar,  tablespoon  salt.  Mix  all  together 
and  cook  slowly  one  hour.  Mrs.  Spaulding. 
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Grfeen  Tomato  Chowder. 

One  peck  of  green  tomatoes,  six  green  peppers 
(take  out  the  seeds),  three  large  onions.  Chop  all 
fine,  then  stir  in  a small  cup  of  salt  and  let  stand 
over  night.  In  the  morning  drain  off  and  cook  in 
a weak  vinegar  until  tender.  Then  drain  again 
and  add  a teacup  of  vinegar,  three  cups  of  brown 
sugar,  a tablespoon  of  cloves,  the  same  of  cinna- 
mon and  half  a cup  of  grated  horseradish.  Let  it 
cook  about  ten  minutes,  then  can  while  hot. 

Mrs.  Milnn. 

Chow-Chow. 

One  peck  green  tomatoes,  one-half  peck  cabbage, 
twelve  large  onions,  four  red  peppers,  one  cup  of 
salt  sprinkled  over  them  and  let  stand  over  night. 
Chop  in  the  morning  and  drain  thoroughly  and  cook 
until  tender,  with  one  gallon  vinegar,  iwo  pounds 
brown  sugar,  one-half  pound  white  mustard  seed, 
three  teaspoons  tumeric.  Let  cool  and  add  five 
teaspoonfuls  Hungarian  catsup  essence. 

Mrs.  May  Wescott. 

Chow-Chow. 

Two  heads  of  cabbage,  one-half  pan  green  toma- 
toes, three  green  peppers,  seven  onions,  one  head 
celery.  Chop  fine  and  sprinkle  over  one-half  cup 
salt  and  let  stand  over  night.  Drain  off  brine. 
Heat  to  the  boiling  point  three  pints  vinegar,  four 
tablespoons  mustard,  one  and  one-half  tablespoons 
celery  seed,  one  tablespoon  cinnamon,  one  table- 
spoon tumeric,  one  tablespoon  ginger,  two  table- 
spoons whole  mustard,  two  cups  sugar.  Thicken 
this  a little  with  one-fourth  cup  flour.  Pour  this 
over  the  chow-chow  while  hot.  Cora  Parker. 
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French  Pickle. 

Slice  one  peck  of  green  tomatoes  with  six  large 
onions.  Let  stand  twenty-four  hours  in  weak  salt 
and  water.  Drain  and  cook  until  tender  in  two 
quarts  of  water  and  one  quart  vinegar.  Let  them 
stand  for  several  days  and  then  drain  and  make  a 
syrup  of  three  quarts  of  vinegar,  three  pounds  of 
brown  sugar,  one-fourth  pound  mustard  seed,  two 
tablespoons  each  of  cinnamon,  cloves,  allspice. 
Pour  over  them  cold. 

Catsup. 

One  wine  glass  of  white  wine  vinegar,  one  gal- 
lon ripe  tomatoes,  six  large  onions,  two  green  pep- 
pers chopped  fine,  one  teaspoon  tabasco  sauce, 
one- half  pound  granulated  sugar.  Boil  all  together 
one  and  one-half  hours.  Strain  through  fine  col- 
ander. Chop  onions  fine. 

Grape  Catsup. 

Five  pounds  of  grapes  stewed  and  put  through 
colander,  two  and  one-half  pounds  of  sugar,  one 
cup  of  vinegar,  one  teaspoon  ground  cloves,  one 
teaspoon  cinnamon,  a little  salt  and  pepper,  cook 
till  thick.  Put  in  bottles  and  seal  tight. 

• Mrs.  A.  W.  Barnett. 


Chili  Sauce. 

Thirty- six  large  ripe  tomatoes,  three  pints  vine- 
gar, three  small  red  peppers,  four  teaspoons  salt, 
four  onions,  two  teaspoons  cinnamon,  two  cups 
sugar,  two  teaspoons  cloves,  two  teaspoons  all- 
spice. Scald  tomatoes,  peel  and  cut  in  small  pieces. 
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Cook  all  together  several  h6urs  and  bottle  while 
hot.  Mrs.  Arthur  W.  Grose. 

Chili  Sauce. 

Twelve  large  tomatoes,  four  red  peppers,  (seeds 
out),  one  large  onion,  two  cups  vinegar,  two  table- 
spoons sugar,  salt  to  taste.  Chop  peppers  and 
onions,  and  cut  tomatoes.  Boil  about  three 
hours.  This  will  make  about  two  quarts. 

Chili  Sauce. 

Twenty-five  large  tomatoes,  twelve  tart  apples, 
one  bunch  of  celery,  three  green  peppers,  twenty 
tablespoons  of  brown  sugar,  six  cups  of  vinegar, 
ten  onions,  five  tablespoons  of  salt.  Chop  apples, 
celery,  peppers  and  onions  all  together  and  cook  all 
together  until  thick.  Mrs.  Merrill. 

Cluli  Sauce. 

Eighteen  large  ripe  tomatoes,  two  onions,  three 
peppers  chopped  fine,  four  cups  vinegar,  two  table- 
spoons salt,  four  tablespoons  of  sugar,  two  table- 
spoons of  ginger,  two  tablespoons  of  cinnamon,  one 
tablespoon  of  cloves,  one  tablesoon  of  allspice,  one 
tablespoon  of  nutmeg.  Boil  one  hour. 

Plum  Catsup. 

Boil  the  plums  with  as  little  water  as  possible, 
until  soft,  rub  through  a colander.  To  every  five 
pounds  of  pulp  add  two  and  one-half  pounds  of  su- 
gar, one  teacupful  of  cider  vinegar,  one  level  table- 
spoonfui  of  cinnamon,  one  level  tablespoonfnl 
cloves.  Boil  half  an  hour,  stirring  steadily  and  seal 
boiling  hot.  Especially  fine  with  beef,  veal  or  ham. 
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Grape  Catsup. 

Prepare  as  above  for  Plum  Catsup.  Is  a choice 
relish  with  ham,  game  or  poultry. 

Mother’s  Piccalilli. 

One  peck  sliced  tomatoes,  one  quart  sliced  onions, 
one-half  dozen  peppers,  four  cups  brown  sugar, 
one  ounce  mustard  seed,  one  ounce  cloves,  one 
ovnce  allspice,  vinegar  to  cover.  Slice  tomatoes, 
onions  and  peppers,  and  salt  them  (one  smaU  cup) 
over  night.  In  the  morning  drain.  Put  in  kettle. 
Add  sugar,  and  vinegar  to  cover.  Put  spices  in  a 
cloth  bag  and  add.  Cook  until  tender  but  not 
cooked  up.  Put  in  a large  crock,  or  in  glass  cans. 
Leave  the  bag  of  spices  in  the  crock  if  you  use 
one.  Mrs.  Arthur  W.  Grose. 

Tomato  Catsup. 

Three  gallons  tomatoes,  four  even  tablespoons 
salt,  three  even  tablespoons  ground  mustard,  two 
even  tablespoons  blaciv  pepper,  one  even  tablespoon 
cloves,  one  pint  vinegar,  one  red  pepper.  Boil  three 
or  four  hours.  Mrs.  C.  D.  Ross. 

Tomato  Catsup. 

Cook  tomatoes.  Strain  through  sieve  to  remove 
seeds  and  skins.  Let  stand  over  night.  In  the 
morning,  skim  off  water  which  will  rise  to  the  top. 
Four  quarts  of  straine'1  and  settled  tomatoes,  one 
cup  vinegar,  one  large  cup  granulated  sugar,  one 
small  teaspoon  cayenne  pepper,  one-half  teaspoon 
cloves,  one  nutmeg,  two  tablespoons  cinnamon,  two 
tablespoons  salt.  Cook  until  thick  as  desired. 

Mrs.  L.  R.  Rogers. 
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EXTRA  RECIPES 


Uce  Cream 


Ice  Cream. 

One  cupful  of  sugar,  one  heaping  teaspoonful  of 
flour  to  a pint  of  milk — let  it  come  to  a boil.  When 
cold  add  one  pint  of  cream,  flavor  and  freeze, 

Mrs.  Maud  Roberts. 

Ice  Cream. 

Three  quarts  milk,  one  quart  cream,  four  cups 
sugar,  four  tablespoons  flour;  flavor  to  taste.  Put 
sugar  and  milk  together  and  boil.  Mix  flour  with 
little  milk,  pour  into  the  milk  and  cook.  Let  it 
cool  then  add  the  whipped  cream  and  the  white 
of  one  egg  beaten  stiff,  and  freeze. 

Mrs.  M.  R.  Howe. 
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Macaroon  Ice  Cream. 

Dry  one  dozen  stale  macaroons,  roll  them  fine 
and  sift  through  a fine  strainer.  Add  to  ice  cream 
made  from  any  rule,  and  flavor  with  almond  or 
sherry  wine.  Mrs.  F.  W.  H. 

Plain  Vanilla  Ice  Cream. 

Three  pints  cream,  one  quart  of  milk,  one  pound 
of  sugar,  whites  of  two  eggs,  tablespoon  of  vanilla. 
Mix  and  freeze  without  cooking. 

Mrs.  Anna  W.  Williams. 

Ice  Cream  Not  Cooked. 

One  quart  cream,  two  quarts  milk,  three  eggs, 
three  cups  sugar,  one  tablespoon  vanilla,  one  table- 
spoon lemon.  Makes  one  gallon.  Mrs.  Carr. 

Maple  Mousse. 

One  cup  maple  syrup.  Beat  yolks  of  four  eggs 
very  light  and  stir  into  syrup.  Cook  in  double 
boiler  till  it  forms  a custard.  Set  away  to  cool. 
Beat  whites  of  four  eggs  stiff  and  add  to  a pint  of 
cream.  Add  to  custard  when  cool.  Pour  into  the 
freezer  and  freeze  without  grinding. 

Mrs.  L.  Wright. 

Frozen  Orange  Souffle. 

One  quart  of  cream,  one  pint  of  orange  juice,  one- 
half  box  of  Knox’s  gelatine,  two  cups  of  sugar,  yolks 
of  six  eggs.  Cover  gelatine  with  one-half  cup  of 
cold  water,  then  add  one-half  cup  of  boiling  water 
and  stir  until  dissolved.  Mix  orange  juice,  sugar 
and  beaten  eggs  together.  Add  gelatine.  Whip 
cream  stiff ; add  the  syrup.  Put  in  mould  and 
pack  in  salt  and  ice.  Freeze  three  hours. 

Ella  M.  Flintham: 
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Velvet  Punch. 

One  pound  sugar  and  one  pint  of  water  boiled 
together  twenty  minutes.  Then  add  juice  of  two 
oranges  and  four  lemons,  and  one  pint  of  green  tea. 
Set  away  to  cool.  Boil  a gill  of  sugar  and  a gill  of 
water  five  minutes.  Beat  whites  of  four  eggs  stiff, 
and  turn  the  hot  syrup  over  gradually,  beating  all 
the  time.  Pack  first  mixture  and  when  half  frozen 
beat  in  the  egg  mixture  and  continue  freezing. 
Then  pack  and  set  aside  for  two  hours. 

Mrs.  L.  Wright. 

Frozen  Strawberries. 

Mash  thoroughly  one  quart  strawberries;  add 
two  cupfuls  sugar,  two  tablespoonfuls  lemon  juice; 
stir  till  the  sugar  is  dissolved,  then  add  three  cup- 
fuls water:  put  into  the  freezer  and  freeze. 

Orange  Ice. 

Juice  of  twelve  oranges,  juice  of  two  lemons. 
Strain  through  wire  strainer  and  cheese-cloth.  Two 
cups  sugar  made  into  a thick  syrup.  Add  this  to 
juices  when  cold.  When  partly  frozen  add  well- 
beaten  whites  of  two  eggs.  Mrs.  L.  Wright. 

Lemon  Ice. 

Juice  of  twelve  lemons,  one  quart  of  water  in 
which  the  thin  rind  of  three  lemons  has  stood 
until  the  water  is  highly  flavored.  One  quart  of 
sugar.  When  partly  frozen  add  beaten  whites  of 
four  eggs.  Enough  for  fifteen  dishes. 

Mrs.  L.  Wright. 

Lemon  Ice. 

Four  juicy  lemons,  one  orange,  one  quart  of 
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water,  one  and  one-fourth  pounds  of  sugar.  Put 
sugar  and  water  on  to  boil.  Chip  the  yellow  rind 
from  three  lemons  and  three  oranges.  Add  to  the 
syrup,  boil  five  minutes  and  stand  away  to  cool. 
Squeeze  all  the  juice  from  oranges  and  lemons  ; 
mix  with  syrup.  Strain  through  cloth.  Turn  in 
freezer.  Pack  in  ice  and  salt  and  freeze. 

Mrs.  H.  W. 

Milk  Sherbet. 

One  quart  milk,  two  cups  sugar,  juice  of  two 
lemons.  Pack  with  ice  and  salt.  Freeze. 

L.  G. 


Pineapple  Sherbet. 

One  tablespoonful  gelatine  soaked  in  one  cup  of 
cold  water  fifteen  minutes.  Dissolve  with  one  cup 
of  boiling  water.  Take  one-half  can  grated  pine- 
apple, one  and  one-half  cups  sugar,  juice  of  one 
lemon.  Add  strained  gelatino,  put  in  freezer. 
Pack  with  ice  and  salt  and  freeze. 

Mrs.  H.  W.  Fox. 

Orange  Sherbet. 

One  quart  cold  water,  two  cups  of  sugar,  three 
oranges,  one  lemon.  Let  the  water  and  sugar  boil 
five  minutes.  When  a little  cool,  add  the  oranges 
and  lemon.  When  half  frozen,  add  the  white  of 
one  egg  beaten.  Pack  with  salt  and  ice  and  freeze. 

L.  G. 


Heavenly  Hash. 

One-half  box  Knox  gelatine  dissolved  in  one-half 
pint  of  cold  water.  Let  stand  one  hour  then  add 


PULLMAN  MEMORIAL  COOK  BOOK.  2^1 


one-half  pint  of  boiling  water.  Juice  of  three 
lemons,  two  cups  sugar.  Strain  and  let  stand  un- 
til cold.  Then  add  ten  dates  cut  very  fine,  six  figs, 
two  bananas,  ten  English  walnuts,  juice  of  three 
oranges.  Stir  into  jelly  and  put  in  mould.  Serve 
with  whipped  cream.  M.  C. 


Canutes 


Molasses  Candy. 

Two  cups  of  molasses,  one  cup  of  sugar,  one  large 
spoonful  of  vinegar,  small  piece  of  butter  and  a 
saltspoon  of  soda  just  before  removing  from  the 
fire.  Pull  when  cold  enough  to  handle. 

Edith  Roberts. 

Fudge. 

One  quart  of  sugar,  one -half  pint  of  milk  and 
cream,  one-half  cake  of  chocolate.  When  taking 
from  the  fire  add  a piece  of  butter,  Boil  until  it 
holds  together  in  water  then  stir  constantly.  It 
will  first  sugar,  but  with  constant  stirring  will 
fudge.  Place  on  a buttered  platter  and  beat  into 
shape  with  the  palm  of  hand.  Edith  Koberts. 
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Lemon  Mints. 

Sift  a quantity  of  confectionery  sugar  in  a bowl, 
and  work  into  it  lemon  juice  until  all  the  sugar  is 
absorbed,  then  add  water,  a very  little  at  a time, 
until  a smooth  stiff  paste  is  formed.  A bit  of  the 
lemon  peel  may  be  grated  into  it.  Roll  into  balls 
and  flatten,  placing  them  in  the  oven  a moment  to 
harden.  Edith  Roberts. 

Candied  Violets. 

Boil  a pound  of  loaf  sugar  with  a small  quantity 
of  water  until  when  dropped  into  cold  water  on  to 
a plate  it  becomes  brittle.  Have  ready  some  large 
double  violets  free  from  stalks  and  drop  them  into 
syrup  a few  at  a time.  Leave  them  there  until  the 
syrup  boils ; stir  sugar  round  the  edge  of  the  pan 
until  it  looks  white  and  grainy,  then  stir  the  flowers 
until  the  sugar  leaves  them.  Set  the  violets  on  a 
sieve  and  place  them  in  oven  to  dry,-  then  store  in 
tins  for  future  use.  Edith  Robebts. 

A Tasty  Dainty. 

Dates  with  peanuts  inside  are  not  new,  but  use 
peanuts  with  candied  ginger  chopped  fine.  Put  into 
the  dates  from  which  the  stones  have  been  removed 
and  then  roll  in  powdered  sugar.  L.  Gr. 

Chocolate  Fudge. 

Two  cups  brown  sugar,  one-half  cup  milk,  two 
small  tablespoons  butter,  two  squares  chocolate. 
Boil  ten  minutes  and  beat  until  stiff. 

Mbs.  M.  R.  Howe. 

Hickory  Nut  Candy. 

Two  and  one-half  cups  of  brown  sugar,  one-half 
cup  sweet  milk,  a small  piece  of  butter.  Let  boil 
like  molasses  candy,  then  add  one-half  cup  of  nuts. 
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Uncooked  Cream  Candy. 

Put  the  white  of  one  egg  and  an  equal  quantity 
of  gum  arabic  water,  into  a bowl ; beat  until  thor- 
oughly mixed;  add  flavoring  and  then  gradually 
about  one  and  a quarter  pounds  of  confectioner’s 
sugar.  Paste  must  be  stiff  and  elastic;  make 
into  small  balls  and  press  between  nut  meats. 

Chocolate  Caramels. 

Put  into  a granite  saucepan  one-fourth  pound  of 
grated  unsweetened  chocolate,  four  ounces  of 
butter,  one  pound  of  brown  sugar,  cup  of  molasses, 
a cup  of  cream  and  a teaspoon  of  vanilla  powder. 
Stir  the  whole  over  a slow  fire  until  thoroughly 
mixed  and  then  boil  slowly  until  it  cracks  when 
dropped  in  ice  water.  Turn  into  greased  shallow 
pans  to  the  depth  of  half  an  inch  and  stand  aside 
to  cool-  When  nearly  cold  grease  a sharp  knife 
with  olive  oil  and  mark  caramels  into  squares. 


Beverages. 


Egg-Nog. 

Beat  yolk  of  one  egg  with  one  tablespoon  sugar, 
add  one-half  cup  milk.  Beat  the  white  stiff  aud 
stir  in. 

Sweet  Grape  Wine. 

Cook  grapes,  strain,  add  sugar  to  taste.  Seal  in 
cans  while  hot.  Mrs.  Howe. 

Raspberry  Shrub. 

Four  quarts  berries  to  one  quart  vinegar.  Let 
stand  four  days.  Strain  and  to  each  pint  of  juice, 
add  one  pound  of  sugar.  Boil  twenty  minutes. 
Bottle  and  keep  in  a dry  cool  place. 

Mrs.  L.  Wright. 

Grape  Juice. 

Ten  pounds  grapes,  three  quarts  water.  Let  it 
come  to  a boil  and  strain.  Add  one  and  one-half 
pounds  sugar.  Boil  twenty  minutes.  Bottle  and 
seal.  Mrs.  C.  H.  H. 
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Beef  Tea. 

Put  two  pounds  raw  beef  cut  fine,  and  one  cup- 
ful cold  water  into  a glass  jar.  When  the  water  is 
well  colored,  place  jar  in  a kettle  of  cold  water. 
Gradually  heat.  Keep  the  temperature  just  below 
the  boiling  point  for  several  hours,  or  till  the  meat 
is  white.  Strain,  pressing  all  the  juice  from  the 
meat.  When  required,  put  four  tablespoonfuls  of 
juice  and  a little  salt  into  a cup.  Fill  the  cup  with 
boiling  water. 

Toast  Water. 

Toast  slices  of  stale  white  bread  slowly  until  a 
deep,  golden  brown.  Break  into  bits.  Put  one 
pint  into  a bowl,  cover  with  one  pint  boiling  water. 
Allow  it  to  stand  in  a warm  place  one  hour;  strain 
through  a napkin. 

Mocha  and  Java  Coffee  Mixed. 

The  proportion  of  one-third  Mocha  to  two-thirds 
Java,  is  considered  to  be  the  best  combination. 

Black  Coffee. 

One  cup  finely  ground  coffee,  three  cups  boiling 
water.  Serve  clear. 

Russian  Tea. 

Four  teaspoonfuls  of  tea,  four  cups  boiling  water, 
four  slices  lemon,  four  glasses  half  filled  with 
cracked  ice. 

Baker’s  Chocolate. 

One  square  of  Baker’s  chocolate,  two  tablespoons 
sugar — small.  Throw  these  into  a pint  of  boiling 
water  and  milk,  each  one-half  of.  Stir  well  until 
chocolate  and  sugar  are  dissolved.  Let  boil  eight 
minutes.  Chocolate  should  never  be  made  but 
when  it  is  intended  to  be  used  immediately. 
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Coffee. 

One  cup  ground  coffee,  one-half  an  egg,  stir  to- 
gether ; one  quart  boiling  water.  Boil  three  min- 
utes, and  set  back  to  settle  before  serving. 

Tea. 

One  teaspoonful  of  tea  is  allowed  for  each  per- 
son ; add  as  much  boiling  water  as  is  necessary. 

Strawberry  Sherbet. 

One  pint  sugar,  one  pint  fresh  strawberry  juice, 
one-half  cup  orange  juice,  one-fourth  cup  lemon 
juice,  juice  from  can  of  pineapple,  one  quart  boiling 
water.  Crack  ice.  Dissolve  the  sugar  in  one  quart 
boiling  water.  Add  the  fruit  juice.  Put  hits  of 
cracked  ice  in  glass,  pour  over  the  sherbet  and 
serve. 


Crust  Coffee. 

Toast,  the  crusts  of  graham  or  brown  bread  until 
very  brown,  break  them  in  small  pieces,  pour  one 
pint  boiling  water  over  one  cupful  of  the  crust,  keep 
hot  for  ten  minutes,  strain  through  a napkin. 

Fruit  Punch. 

Juice  of  five  lemons,  juice  of  five  oranges,  one 
pint  strawberry  syrup,  one  can  grated  pineapple, 
one-half  pint  Maraschino  cherries,  one  quart  Appol- 
linaris  water,  one  pound  sugar,  one  cup  water,  one 
cup  strong  tea,  boiling  water  to  make  one  and  one- 
half  gallons  liquid.  Make  a syrup  with  the  pound 
of  sugar  and  cupful  water  by  boiling  five  minutes. 
Add  the  fruit  juices,  Apollinaris  water,  cup  of  fresh- 
ly made  tea,  boiling  water. 


Miscellaneous 


Cheese  Fingers. 

Roll  plain  paste  very  thin,  cut  into  fingers  five 
inches  long  and  one -half  inch  wide.  Brush  with 
water.  Cover  with  grated  cheese.  Place  one  fin- 
ger over  the  other  ; press  together.  Bake  fifteen 
minutes  in  a quick  oven. 

Love  Sticks. 

Roll  plain  paste  into  a thin  sheet.  Cut  into 
sticks  one  inch  wide  and  five  inches  long.  Brush 
the  center  with  beaten  egg.  Dust  thickly  with 
sugar.  Fold  up  the  ends  and  bake  in  a quick  oven 
fifteen  minutes. 

Cheese  Toast. 

Mince  the  cheese  fine.  Season  to  taste  with  salt 
cayenne  and  mustard  and  spread  thickly  over  but- 
tered bread.  Set  under  the  gas  broiler  or  in  a 
very  hot  oven  until  well  browned.  Serve  at  once. 

Mrs.  M.  R.  Howe. 
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Cheese  Fingers. 

One  cup  of  flour,  four  tablespoonfuls  of  grated 
cheese,  one  tablespoonful  of  butter,  one-fourth  tea- 
spoonful of  Royal  Baking  Powder,  a pinch  of  salt 
and  pepper.  Rub  the  butter  into  the  flour ; add 
the  salt,  cayenne  pepper  and  cheese.  Mix  with 
cold  water  to  a soft  dough.  Roll  very  thin,  cut  in- 
to half -inch  strips.  Bake  in  a moderate  oven  until 
golden  brown.  L.  Gr. 

Lime  Water. 

Pour  two  quarts  hot  water  over  fresh  un slacked 
lime  size  of  a w alnut.  Stir  till  it  is  slacked.  Let 
stand  till  clear  and  bottle.  Mrs.  L.  Wright. 

Cleaning  Fluid. 

One  pint  deodorized  benzine,  one-half  drachm 
chloroform,  one-half  pint  alcohol,  a very  little  good 
cologne. 

Mrs.  Howard  W.  Fluhrer. 

Brine  for  Packing  Eggs. 

One  pint  fresh  slacked  lime,  one-half  pint  of  salt, 
three  gallons  water,  one  tablespoon  of  cream  tartar. 
Stir  all  together  and  cover  eggs  when  fresh. 

Mrs.  Merrill. 

Hard  Soap. 

Five  pounds  of  grease,  one  pound  can  of  Babbitt’s 
potash,  one  tablespoonful  of  pulverized  borax,  five 
cents  worth  of  “rock  ammonia.”  To  make  the  soap, 
empty  the  can  of  potash  into  a quart  of  soft  water 
in  which  the  borax  has  been  dissolued.  This  will 
make  a strong  lye.  Have-  the  grease  melted, 
strained  and  free  from  salt.  Stir  the  rock  ammonia 
into  the  lye;  when  dissolved  pour  the  lye  into  the 
warm  melted  grease  and  stir  for  about  thirty  min- 
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utes  or  until  it  looks  like  grained  sugar.  Then  it 
will  be  thick  enough  to  pour  into  moulds.  Mark 
into  squares  when  it  has  stood  one  day,  and  cut  it 
into  bars  as  soon  as  it  seems  hard  enough.  It  is 
better  to  let  it  dry  about  two  weeks  before  using. 

Mrs.  Geo.  P.  Warner. 

Brine  for  Corn  Beef. 

For  100  pounds  of  beef  take  four  pounds  of  brown 
sugar,  seven  pounds  of  salt,  two  ounces  of  saltpetre. 
Pack  solid  and  use  brine  boiling  hot. 

Mrs.  G.  L.  Merrill. 

Stuffing  for  Turkey. 

Mix  stale  bread  crumbs  with  butter,  salt,  pepper 
and  an  egg,  add  sage.  If  wished,  oysters  chopped 
may  be  added.  Mix  thoroughly  together,  adding  a 
little  warm  water  for  wetting  if  necessary. 

Gravy  for  Turkey. 

Boil  the  giblets  very  tender, chop  fine;  then  take 
liquor  in  which  they  are  boiled,  thicken  with  flour, 
season  with  salt,  pepper  and  a little  butter ; add 
the  giblets  and  dripping  in  which  the  turkey  was 
roasted. 

Sandwiches. 

Two  pounds  of  boiled  ham  or  smoked  tongue 
chopped  fine.  Add  one  pound  butter,  one  table- 
spoonful of  dry  mustard.  Mix  all  together  and  set 
on  the  stove  for  a few  minutes.  Stir  in  a little 
cream  or  milk,  enough  to  make  it  spread  well  on 
bread.  Make  them  a few  hom*s  before  using  and 
wrap  in  a damp  cloth.  This  will  serve  twenty  per- 
sons. E.  H.  O. 

Sausage. 

One  teaspoon  salt,  one  teaspoon  of  black  pepper, 


PULLMAN  MEMORIAL  CO  OR  BOOR.  251 


one-half  teaspoon  of  sage  to  one  pound  of  meat. 

Mrs.  P.  Church. 

Pork  Sausage. 

One  ounce  sage,  one  ounce  black  pepper,  five 
ounces  Worcester  salt.  Mix  together.  Use  one- 
half  ounce  of  this  mixture  to  one  pound  of  meat. 

Mrs.  Spaulding. 

Seasoning  for  Sausage. 

Three  tablespoons  salt,  two  tablespoons  white 
pepper,  one  and  one-half  tablespoons  sage,  one 
tablespoon  thyme,  one-half  cup  bread  crumbs,  two 
tablespoons  chopped  parsley,  five  pounds  of  meat 
chopped  fine.  Mrs.  Caroline  P.  Cole. 

Mince  Meat. 

Three  cupfuls  of  meat,  seven  cupfuls  of  apples 
chopped,  two  and  one-half  cupfuls  suet,  three  cup- 
fuls wine  or  boiled  cider,  two  and  one-half  cupfuls 
molasses,  two  pounds  of  sugar,  five  tablespoonfuls 
sugar,  (even),  two  tablespoonfuls  cloves,  (even), 
three  nutmegs.  The  meat  should  be  seasoned  with 
salt  and  pepper  when  chopped. 

Mrs.  Y.  H.  Poberts. 

Mince  Meat. 

One  cup  of  cold  beef  chopped  fine,  three  cups 
chopped  apples,  one  cup  seeded  raisins,  one  cup  cur- 
rants, one-fourth  cup  citron  shaved,  one  cup  gran- 
ulated sugar,  one  cup  brown  sugar,  one  cup  meat 
liquor,  one  tablespoonful  salt,  one  tablespoonful 
mace,  one-half  teaspoon  cloves,  juice  and  grated 
rind  of  one  lemon,  one  orange,  one  cup  of  currant 
or  raspberry  shrub.  Mix  all  the  material  thor- 
oughly and  cook  until  apple  looks  clear.  Put  in 
glass  cans  and  seal.  Mrs.  L. 
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To  Corn  Beef. 

To  one  hundred  pounds  of  beef  take  six  and  one- 
fourth  pounds  of  salt  (one  ounce  of  salt  to  one 
pound  of  beef),  four  pounds  of  sugar,  one-fourth 
pound  of  saltpetre.  Cut  meat  in  ten  pound  pieces. 
Cover  with  liquid,  put  on  weight,  if  after  five  days 
juice  does  rot  cover,  add  water.  Freshen  for  use 
by  putting  in  cold  water  over  night. 

To  Remove  Blood  Stains. 

Cover  with  starch  mixed  with  a little  water  and 
let  it  remain  till  blood  disappears,  which  it  will  in 
a very  few  minutes. 

To  Remove  Burned  Crusts. 

If  loaves  of  bread  are  burned  on  the  outside  in 
baking,  do  not  attempt  to  cut  the  black  crust  off 
with  a knife,  but  as  soon  as  it  is  cool  rub  it  off 
with  a coarse  grater 

To  Drive  Arts  Away. 

One  teaspoon  tartar  emetic,  one  teaspoon  sugar, 
two  teaspoons  water.  Mix  together  in  a dish  and 
set  where  the  ants  will  find.  Cora  Parker. 

To  Get  Rid  of  Moths. 

Put  the  moth  infected  clothing  into  a closet  and 
get  two  ounces  of  gum  camphor.  Put  the  cam- 
phor gum  into  an  iron  receptacle  and  set  it  in  the 
closet  where  it  cannot  by  any  means  set  fire  to  the 
clothing  after  it,  itself  has  been  set  burning.  Close 
the  closet  door  and  leave  shut  for  some  hours  when 
it  will  be  found  that  every  moth  has  been  destroy- 
ed. Sulphur  will  do  the  same  thing,  but  sulphur 
and  crude  brimstone  will  bleach  and  hence  cannot 
he  used  in  cases  where  such  a result  is  not  desired. 
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Stained  Fingers. 

For  stained  fingers  try  the  following : Moisten 

dry  starch  with  glycerine,  two  parts  starch  to  one 
of  glycerine,  and  rub  upon  stained  fingers.  The 
result  is  magical.  Some  stains  require  frequent 
application  of  the  remedy,  but  even  so,  it  is  good 
to  know  something  which  removes  the  traces  of 
soil  from  fingers  which  have  ripped  old  dresses 
apart,  scrubbed  stained  wood,  peeled  potatoes, 
dusted  rooms  and  made  fires. 

Pickled  Fruit. 

Seven  pounds  of  fruit,  four  pounds  of  sugar,  one 
pint  of  vinegar. 

To  Can  Corn. 

Cut  kernels  from  the  ears  so  they  will  be  as 
whole  as  possible.  Pack  in  cans  as  hard  as  you 
can  press  it  in,  with  stick  made  just  small  enough 
to  fit  in  top  of  can.  Then  put  in  a teaspoon  of  salt 
on  top.  Have  can  full,  then  put  on  rubbers  and  top, 
leaving  the  latter  a little  loose.  Put  in  boiler  with 
something  under  cans  and  fill  boiler  with  cold  water 
up  to  rims  of  cans.  Boil  three  hours.  Take  out 
and  tighten  tops.  Mrs.  Agnes  Carr. 

Mint  Sauce. 

Mix  one  tablespoonful  of  white  sugar,  two  table- 
spoonfuls chopped  mint,  to  one-half  teaspoonful 
salt.  Serve  with  roast  lamb  or  mutton. 

Mrs.  A.  W.  M. 

Syrup. 

Dissolve  one  ounce  of  gelatine  in  two  quarts  of 
boiling  water,  then  add  eight  pounds  of  light  brown 
sugar  and  let  it  come  to  a good  boil.  This  will 
make  one  gallon. 


IHelpful  Mints  for  ^Housekeepers, 


Adding  a pinch  of  salt  to  coffee  gives  it  tone. 

Sprinkle  clothes  with  hot  water  and  a whisk 
broom. 

Try  rubbing  tough  meat  with  a cut  lemon  to 
make  it  tender. 

Add  a tablespoonful  of  sugar  to  stroug  turnips 
when  cooking. 

Place  an  apple  in  the  bread  and  cake  boxes  to 
keep  bread  and  cake  moist. 

Mix  a little  cornstarch  with  salt  before  filling  the 
salt  shaker  to  prevent  its  clogging. 


liable  of  heights  anb  /Measures, 

4 teaspoons  of  liquid 1 tablespoonful 

1 pint  of  liquid 1 pound 

2 gills  of  liquid 1 cup  or  1-2  pint 

2 round  tablespoonfuls  of  flour 1 ounce 

4 cups  of  bread  flour 1 quart  or  1 pound 

1 cup  of  butter 1-2  pound 

1 pint  of  butter 1 pound 

1 tablespoonful  of  butter 1 ounce 

Butter  the  size  of  an  egg 2 ounces 

10  eggs 1 pound 

2 cups  of  granulated  sugar 1 pound 

2 1-2  cups  of  powdered  sugar 1 pound 


Soups 6 — 16 

Fish 22—30 

Shredded  Codfish 32 — 34 

Meats 40 — 54 

Eggs 61 — 68 

Patties 76 — 80 

Croquettes 87 — 90 

Souffles 94 — 96 

Vegetables 97 — 107 

Bread  and  Rolls 113 — 123 

Salads  and  Dressings 128 — 135 

Puddings,  Sauces  and  Desserts 141 — 166 

Pies 170—174 

Cakes 177—199 

Fried  Cakes  and  Cookies 204—214 

Preserves  and  Pickles 219 — 233 

Ice  Cream 237—241 

Candies 242 — 244 

Beverages 245 — 247 

Miscellaneous 248 — 253 

Helpful  Hints  to  Housekeepers 254 

Table  of  Weights  and  Measures 254 


v 


yi 


RECORD  OF  TREATMENT,  EXTRACTION,  REPAIR,  etc. 


P 


Pressmark: 
Binding  Ref  No: 
Microfilm  No: 
Date 


3 oSZ 


Particulars 


Chemical  Treatment 


LOW. 

the 

•aste 

heir 


the 
satis 
mod 
men 
for  t 

largt 
prov 
artic 
chan 
as  tl 


Leather  Treatment 
Adhesives 

H7  ^2 jg 


e to 
nost 
or  a 
im- 
?ible 

fery 
that 
rery 
s no 
dees 

ard. 


Remarks 


rc 


1_ 

3 

! OLIO  3 !ZUI — IXil  g it'll  Ifi  a 

anu  viiviuu 

Q_ 

f 

Assortments 

C 

a 

wg§  WWW  fpli 

Have  Built 

W 

H M M Bul j 

up  the 

_c 

cp 

iipij  jgli|  j 

Largest 

*S 

t—  i 

fm  Man  Ouffl  j 

Business 

Li. 

of  its  Kind 

>-« 

CC 

H R B w S B B 

Between 

Q_ 

OJ 

s_ 

Mew  York 

Cl. 

and 

<U 

I __L  I IliTi  X 

fi 

Chicago. 

LOW  PLAIN  f 
.FIGURE  PRICES  > 


H.B.® 


STATE 


ROCHE STCR  NY 


) HOMES  FURNISHED  , 
A^panTR  ' /cPARLC*>  ' 


